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WE BELIEVE IN ARTERY PUMPING. We believe thet. PRAGUE | 
POWDER Pickle is the best pumping pickle \béeause it has | 
the power of deep penetration and gives a flavor in the cured / : 
hams, with no bitterness, like saltpetre; and nQ liens oF. 
shortening effect like nitrite. . 


WE BELIEVE IN CONTROLLING THE AMOUNT OF PICKLE that goes 
into the ham and that is why we invented the PRAGUE Pic- 
We are ready to extend our cooperative kle Balance or Percentage Scale. Why guess ? Weigh your ham. 


é . . 
a — jany who call. “‘Let us reason Weigh your pickle. 


We have trained men in every department of packinghouse 
practice. 


We have here the most effective working personnel and 
laboratory equipment in this or any other country. 


We have here evidence of practical help to the meat industry, 
making many mechanical improvements. 


We offer freely our help to any packer seeking information 
or assistance, looking for improved operative practice or new 
products. 


We are making PRAGUE POWDER and PRAGUE POW- 
DER Pickle available in every part of the world, making the 
“Safe, Fast Cure’’ possible. 


We are striving for perfection. We can now guarantee the 
percentage of pickle in each individual ham. 


We have invented and are perfecting the 
BEST Percentage Pickle Scale in America. iO aati 
We build the Big Boy Artery Pickle Pump [R= == SSE EESS 
line, costing from $75.00 for the No. 7 to fia PRAM PT OER ' 
$200.00 for the No. 4 and $320.00 for the fi aD a TD CRINGE 
No. 3, and other sizes to suit your need. ne 











We build a motor-driven Stringing Machine 
and many other mechanical helps to the 


TH E S A fF E. FE A ST Ci R i rere tg Stainless steel needles for —— 


Meets B. A. I. Requirements if 8s, eee 


Positive and Uniform 


We call your attention to “A Perfect Cure,” 
“A Rich, Ripe Flavor’ in a ‘Short Time 
Cure.” 
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1415-1431 West 37th Street, Chicago, Illinois 
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Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario, Canada 


BUFFALO STUFFERS. 


New Piston design saves 

time in operation. The piston 

is now pulled instantly to the bottom 

of the cylinder by suction, saving time at every 

loading. It cuts maintenance cost because it can be 

easily adjusted without even removing it from the cylinder. 


The New Buffalo Stuffer is guaranteed leak-proof. No air can get into the meat to cause 


spoilage and loss, and no meat can slip by to collect at the bottom of the cylinder and 
turn rancid. 


Even the Buffalo Meat Valves have been improved. A new lock ring makes the adjustment 
permanent. After cleaning, the valve goes together again to exactly the same adjustment 
every time; and the simplified general construction saves cleaning time. 


These and many other important improvements make the New Buffalo Stuffer more depend- 
able and profitable than ever before. Write today for complete information. 








JOHN E. SMITH’S SONS COMPANY 


50 Broadway, Buffaloe11 Dexter Park Ave., Chicago*612 Elm St., Dallas*5131 Avalon Bivd., Los Angeles 
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GAIN The Visking Corporation 

shares production savings with 

its customers by announcing new low- 
ered prices. 

And, with the extra savings, you en- 
joy an increased acceptance for your 
meat products packed in “VISKING” 
Casings through: 


1. NATIONAL ADVERTISING in The Saturday 
Evening Post, The Woman’s Home Com- 


panion, and Good Housekeeping. 


2. MERCHANDISING AND SALES HELPS... 
point of sale material that makes this 


national advertising work for you. 


THE VISKING 


6733 WEST 65th STREET @© CHICAGO, 





Alnnouncine VISKING’S 
16th CONSECUTIVE PRICE 


REDUCTION! 


WATS INTE 


again 
RICES 





3. INCREASED CONSUMER DEMAND for your 
meat products packed in““VISKING” Casings. 
Visking is pioneering for you, making 
America more meat conscious, increasing 
store traffic for your dealers and thereby 
getting for you a bigger share of the con- 
sumer’s food dollar. That means more profit 
for you, and bigger production for us. 
And bigger production makes possible 
the lower prices on “VISKING” Casings. 


If you have not already received your 


copy of the VISKING price book, write 
for it today and check the savings 
you can effect through the use of 
“VISKING” Casings. 
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SAYS HORACE W. DIAMOND, CHIEF CHEMIST 
OF DIAMOND CRYSTAL SALT CO., INC. 


AND HERE’S HOW OUR EXCLUSIVE ALBERGER 
PROCESS ASSURES UNIFORM, HIGH PURITY FOR YOU! 





YES, S$1R, we have an important puri- 


fying feature in our exclusive Alberger 
Process that has made Diamond 
Crystal famous as “The Salt that’s ai// 
Salt.” This process adds uniformity— 
day in and day out—to Aigh purity. And 
uniform ingredients help you main- 
tain uniformity in your own product. 




















IN OUR PROCESS, we heat brine to 
290°F., and feed it into huge metal cyl- 
inders containing clean stones. Im- 
purities deposit bodily on the stones. 
Steamand pressurevalvesand unerring 
recorders mechanically control this 
process—making Diamond Crystal the 
only salt that is purified physically. 











CONSTANT CHECKING by our staff sees 

to it that Diamond Crystal’s purity is 
always maintained. Samples of salt are 
taken hourly and analyzed. Through 
constant vigilance of this type and the 
extra protection of our exclusive proc- 
ess, our Customers are always assured 
of uniform, high purity salt. 











THAT'S WHY DIAMOND 
CRYSTAL ALBERGER SALT 
ALWAYS HAS SUCH 
UNIFORM, HIGH PURITY. 
THIS QUALITY PLUS ITS 
QUICK SOLUBILITY, UNI- 
FORM GRAIN, CLEANLINESS 
AND TRUE SALT FLAVOR 
EXPLAINS WHY DIAMOND 

CRYSTAL !S THE SALT 
OF LEADING FOOD 
MANUFACTURERS 










































DIAMOND CRYSTAL SALT CO., INC. 
ST. CLAIR, MICHIGAN 
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Many a manufacturer has wished 

his product could have the protec- 

tion of a can—its sturdiness that 

prevents breakage—its lighter 

shipping weight—its greater dis- 

play value—and the greater salability that 

comes of convenience to the consumer. The 

only thing that stopped him was the thought 
that his product couldn’t be packed in tin. 

We’ve been able to show a lot of such man- 

ufacturers how they could secure these ad- 





vantages—how we could make a can that 
would meet every practical requirement of 
their product. Our research laboratories ard 


development department are constantly work- 
ing out such problems. They are level-headed 
and use common sense about it. If it looks as 


though the product shouldn’t be in cans, they'll 
say so frankly. But they’ve been able to sur- 
mount a great many of the difficulties among 
the packaging problems presented to them. 
They'll be glad to work on yours. 


CUNTINENTAL LAN CUMPANY 


NEW YORK - CHICAGO - SAN FRANCISC 
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BOARS HEAD 





SUPER-SEASONINGS 


THE ULTIMATE 
IN FLAVOR 


For every type of sausage and prepared meat product 





Free samples on request 





Made only by 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


SS 
TAB LISHED iff 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 

























FOR QUALITY PRODUCTS 


Dependable Selection - Uniform 
Quality --- Prompt, intelligent 
service ---+-+-:-: All types of 
BEEF - HOG - SHEEP CASINGS 






ARMOUR AND COMPANY © Chicago. | S. 
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Features of a Modern 


SAUSAGE DEPARTMENT 


What Up-to-Date 
Layout and Equipment 
Will Do for a Packer 


ODERNIZING of the sausage manufactur- 
ing department in a meat packing plant 
often presents some interesting problems, 

particularly when high processing efficiency and 
low production costs are primary requirements. 
It is not only a question—when undertaking re- 
habilitation work—of obtaining additional capacity 
without encroaching on other departments, which 
may also be approaching capacity operations and 


therefore have no space to spare. The sausage de- 
partment must be in an advantageous position in 
relation to cutting and trimming rooms and coolers, 
from which raw materials are secured, and to the 
shipping room to which finished products are even- 
tually transported. 

Then there is the problem of coordinating equip- 
ment to the space available and the production ca- 


NEW IDEA IN SAUSAGE DEPARTMENT LAYOUT 


Combination curing cooler and grinding room in rehabilitated 

sausage department of Jacob Dold Packing Co., Buffalo, N. Y. 

Room is held at a temperature of 36 to 38 degs. F. It has shown 
high economy in refrigeration and cost of handling meats. 














pacity desired, and of keeping handling 
costs at a minimum by straight-line pro- 
duction. 


Modernization Problems 


In many meat packing plants the 
sausage manufacturing department is 
sandwiched between coolers and other 
processing departments, and expansion 
of floor area is often practically im- 
possible without new building construc- 
tion. Under such conditions, and when 
the department cannot be shifted con- 
veniently to another location in the 
plant, much ingenuity must be exer- 
cised in planning the modernization 
work to secure the results desired. 

Attention should be directed toward 
selection of modern, high capacity 
equipment to replace outmoded and ob- 
solete machines, employment of new 
processing methods, rearrangement of 
overhead rails and the relocation of 
various rooms in the department to se- 
cure more convenient working condi- 
tions and speed up handling of both 
raw materials and finished products. 


Saving Floor Space 


Modern refrigerating principles can 
be applied to save floor space. It is 
possible, for example, by using air- 
conditioning units to combine sausage 
meat curing and grinding in one room, 
saving both floor space and the labor of 
handling. Employment of an air-con- 
ditioned smoked meat hanging room 
enables size of smokehouse alley to be 
reduced. 


Use of cages for handling sausage 
from the stuffing tables through the 
various succeeding processing opera- 
tions is frequently a means of increas- 
ing capacity by providing a greater 
area of unobstructed floor space. Even 
a shifting of the relative position of 
stuffer and stuffing table (as explained 
farther along in this article) is a con- 
tribution to greater labor efficiency and 
accordingly to greater capacity. 

Therefore, even though additional 
floor space for the sausage department 
is not always available, some packers 
have secured the desired results—great- 
er capacity and lower production costs 
—by intelligent use of the modern facil- 
ities available. 


There are probably no two packing- 


manner. However, outstanding rehabili- 
tation jobs always are of interest to the 
packer, for whether or not the general 
methods employed can be applied in his 
plant, details of construction, layout and 
equipment that can be used advantage- 
ously in any case usually are used. 


Dold Makes Innovations 


In the class of outstanding rehabilita- 
tion jobs completed recently should be 
included the sausage department in the 
plant of the Jacob Dold Packing Co., 
Buffalo, N. Y. This is particularly true 
in respect to the highly efficient layout, 
innovations in refrigeration employed 
and modern processing equipment in- 
stalled. 

Sketch plan of the modernized de- 
partment on this page brings out these 
points. Hog cutting room and beef offal 
coolers, it will be noted, adjoin the sau- 
sage department. Floors are of brick 
in the combination curing cooler and 
grinding room, stuffing room and smok- 
ing and cooking room. Elsewhere they 
are of smooth concrete. Walls are of 
smooth plastered cement. After stuffing 
the sausage is handled through all sub- 
sequent processing operations and into 


the cooler on cages. Capacity of the 
department is 150,000 lbs. per 48-hour 
week. 

Two innovations in refrigeration prac- 
tice have been worked out which, judg- 
ing from results being obtained, will 
very probably be applied in other pack- 
inghouse sausage departments. These 
are the combination grinding and cur- 
ing room, and the low temperature pork 
sausage division. 


Curing and Grinding in One Room 


As mentioned previously, sausage 
meat is cured and ground in one room, 
known as the sausage curing and cut- 
ting room. This is air-conditioned with 
a unit cooler, a temperature of 36 to 38 
degs. F. and a relative humidity of 80 
per cent being maintained automatic- 
ally. 

This room is L-shaped, the air condi- 
tioning unit being installed at the angle, 
with the air outlets directed to circulate 
the chilled air in two directions. Condi- 
tions of temperature and humidity are 
surprisingly uniform in all portions of 
the space. Operations of curing and 
cutting therefore might be performed 
in any location in the room. 
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EFFICIENT LAYOUT FOR SAUSAGE DEPARTMENT 


In addition to careful planning to secure straight line production, two features of unusual interest have been incorporated in the 
rehabilitated Dold sausage department—the combination curing cooler and grinding room and the low temperature sausage 
division. Ample facilities in the way of elevators and chutes are provided for transporting raw materials and finished products 
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1—SAUSAGE STUFFING ROOM 


Four 500-lb. stuffers are in use. Combina- 

tien meat curing and grinding cooler is 

behind partition at left. Rails lead to 
smoking and cooking room in rear. 


As a matter of convenience and to 
secure high labor efficiency, however, 
cutting and grinding equipment has 
been installed in a rather compact group 
along two walls. Remainder of room is 
given over to curing and space for han- 
dling trucks into and out of the stuffing 
room and to and from the curing sec- 
tion. 


Saves Space and Labor 


This idea of a combination curing 
cooler and cutting room has worked out 
very satisfactorily and, according to 
Dold executives has resulted in a con- 
siderable savihg in both floor space and 
in labor required to handle both uncured 
and cured sausage meats to and from 


3—COOKING AND SHOWERING 


Vapor cooker, at right, has a capacity of 
15 cages. Cooking is done at 180 degs. F. 
Showers are of the perforated pan type. 
Cage cleaning is done in washer at left. 
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the cutting and grinding machines. The 
effects on cure and on finjshed products 
are indistinguishable from those ob- 
tained when curing cooler and cutting 
and grinding department were housed 
in individual rooms. 

It might naturally be expected that 
there would be a considerable increase 
in the temperature of this room during 
the clean-up period, when considerable 
quantities of hot water are used. Care- 
ful observation has shown that while 
the room temperature may increase to 
not over 40 degs. F. during or immedi- 
ately following cleaning, temperature of 
the meat in cure is not appreciably in- 
creased. Room temperature quickly 
returns to normal after cleaning is 
completed and the water on floor and 
equipment is quickly evaporated. 

The room is equipped with overhead 
rails which connect with the rail system 
in the stuffing room. These are used 
to hang heavy product to cure overnight 
before smoking. Sausage stuffed late 
in the afternoon, too late to be smoked 
that day, is also stored overnight in this 
curing and grinding room. 


Pork Sausage Methods 


Packers and sausage manufacturers 
have considered that a temperature of 





2—AIR CONDITIONED SMOKE- 
HOUSES 


Room has 10 rails and a capacity of 30 

cages. A relative humidity of about 30 

per cent is maintained, dry bulb tempera- 
ture being held at about 160 degs. 


50 degs. F. is as low as can be used 
efficiently in a sausage stuffing room. 
At temperatures much below this, it has 
been thought, dexterity of workers is 
decreased, there are complaints from 
employes and production efficiency suf- 
fers. However, in the rehabilitated sau- 
sage department at the Dold plant pork 
sausage is being stuffed and linked at 
a temperature of 36 to 38 degs. F., with 
no apparent loss in labor efficiency at 
the stuffing table and no complaints 
from the women linkers. 

Three rooms—a stuffing room, drying 
room and storage cooler—comprise the 
sausage block of the sausage depart- 
ment. These adjoin the sausage pack- 


4—FINISHED PRODUCTS COOLER 


Temperature of 50 degs. F. and relative 

humidity of 50 per cent is maintained here. 

Cooler adjoins cooking and smoking room 
and pork sausage division. 





SMOKEHOUSE APPARATUS 


Sawdust burner is installed in room at 
right and fans, filters, etc. at left. This 
type of equipment is very economical in 


use of sawdust. 


ing cooler and are air-conditioned by 
one unit cooler, installed and operated 
so that two-thirds of the chilled air 
from the unit is delivered to the drying 
room, one-sixth to the stuffing room and 
one-sixth to the holding cooler. A tem- 
perature of 36 to 38 degs. F. is main- 
tained in drying room and holding 
cooler. 


Keeping Product in Condition 


It is advantageous to evaporate the 
moisture adhering to pork sausage as 
quickly as possible after stuffing. As 
soon as a cage of product has accumu- 
lated at the stuffing bench, therefore, it 
is run into the drying room. A rather 
high air velocity is maintained here, and 
the excess moisture is removed in about 
one hour. As soon as the product is dry 
it is moved into the pork sausage hold- 
ing cooler, 

Pork sausage is a highly perishable 
product, and the advantages of produc- 
ing and holding it under low tempera- 
ture are obvious. Under conditions of 
production and storage in the Dold 
plant product is maintained in strictly 


fresh condition and—of equal import- 
ance—color and general appearance is 
all that could be desired. In the opinion 
of Dold executives a set-up of this kind 
provides perfect conditions for the 
manufacture and handling of pork sau- 
sage, and they are very well pleased 
with the exceptional results they have 
been able to obtain in their new pork 
sausage department. 


Straight Line Production 


Care used in planning the new sau- 
sage department to secure straight line 
travel of product from curing cooler 
and grinding room to packing cooler, 
and to facilitate prompt handling of 
both raw materials and finished prod- 
ucts, is evident from a study of the 
floor plan shown on page 10. 

At only one point—doorway between 
stuffing room and cooking and smoking 
room—is there any possibility of con- 
fusion and delay in handling. It is the 
intention to eliminate this “bottle neck” 
by installation of another rail. This will 
extend through doorway for entire 
length of stuffing room, and will con- 
nect with the rail system in this latter 
location, as well as with the rail lead- 
ing to sausage meat curing and grind- 
ing room. A contemplated future im- 
provement is air-conditioning of the 
stuffing room. 


Stuffing Room Layout 


Three elevators connect sausage de- 
partment with other floors of the plant, 
and there are direct connections from 
the department to the hog cutting room, 
beef offal cooler and shipping room. 
Truck wash room, casing cooler and cas- 
ing flushing room adjoin combination 
curing cooler and grinding room. An 
elevator is located conveniently for 
handling spices and casings from lower 
floor to spice and casing storage rooms. 

Four 500-lb. stuffers and stainless 
steel stuffing tables are installed in 


CONTRIBUTED THEIR IDEAS 


Men who had a part in designing the new 
department (left to right): Tom Wonna- 
cott, sausage department foreman; George 
Flood, plant supervisor; W. B. Hazel, 
plant chemist; L. F. Young, master me- 
chanic; C. I. Elliott, engineer, Carrier 
Corporation; Howard Bilger, plant 
superintendent. 





stuffing room—a long, comparatively 
narrow space in which an abundance of 
natural light is received through sky- 
lights and windows along one side. Over- 
head rails connect stuffing room with 
smoking and cooking room. 


Stuffers and stuffing tables are in- 
stalled in a line parallel with stuffing 
room side walls. Stuffers are placed at 
sides of tables instead of at their ends 
—an arrangement that has been found 
convenient for workers and efficient 
from the volume per worker standpoint. 


The overhead rail system was planned 
so that filled or empty cages may be 
transferred readily from one rail to the 
other. There never is any confusion or 
loss of time, therefore, in placing empty 
cages in position for the linkers, or in 
removing loaded cages from stuffing 
room to smoking and cooking room. 


Linkers work on both sides of stuf- 
fing tables. Those stationed opposite 
stuffer, in addition to linking, place the 
linked sausage on sticks and hand them 
on to the cages. Stuffers are placed be- 
tween stuffing tables and the wall divid- 
ing stuffing room from curing and 
grinding room. They are, therefore, in 
a convenient location for filling. Three 
doors have been provided in the wall, 
so that each stuffer is reached by a 
short travel from any point in the cur- 
ing and grinding room. Cages are all of 
the nesting type and when empty occupy 
little rail space. 


Smoking Equipment and Methods 


Both large and small sausage is 
smoked in an air-conditioned smoking 
room equipped with 10 rails and having 
a capacity of 30 cages. This house is 
similar in construction and operation to 
others of this carrier type which have 
been described from time to time in 
THE NATIONAL PROVISIONER. Tempera- 
ture, humidity and air movement are 
controlled automatically and can be 
varied at will. Having determined the 
exact conditions necessary to produce 
desired smoking results, it is possible to 
duplicate these conditions from day to 
day and turn out regularly product 
which is uniform in color and shrink. 

This smokehouse, like all others of 
this type, is only one story high. Smudge 
pot in which the smoke is produced and 
fan, smoke filters and control instru- 
ments are installed in two rooms to the 
rear of the house. In the Dold plant the 
smokehouse is operated at a dry bulb 
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A recent installation in the plant of E. Kahn's Sons Co., Cincinnati, Ohio 


INCREASE YOUR SLICED 


Whether your output is 150 pounds or 
6,000 pounds per hour, the U. S. Heavy 
Duty Bacon Slicer is a profitable in- 
stallation that will help your business 
grow. It’s the most economical method 
of sanitary slicing, which shingles per- 
fect slices directly onto the conveyor. 


One outstanding feature is that bacon 
does not have to be sharp frozen; 32 to 
35 degrees F. being the ideal tempera- 
ture. 


This means less loss from shrinkage 
of bacon, which also retains its natural 
color and “bloom”; fat does not separate 
from lean; slices will not crack when 
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folded into packages and you can main- 
tain a healthier working temperature 
for the operators. 


Slice Bacon on the Bias 


By using a simple new attachment, 
you can slice thin “skippy” bellies on 
the slant, increasing the width of slices 
approximately 45%. 


Bacon—Dried Beef Unit 


An interesting U. S. Slicer, designed 
for small space. Change instantly from 
slicing bacon any thickness to slicing 
dried beef 1%” at a speed of 400 slices 


(ADVERTISEMENT) 


Bacon TONNAGE 


per minute. All slices neatly stacked 
for easy wrapping. 


Successful performance records of 
U. S. Heavy Duty Units now in use by 
progressive packers should interest you. 
This data and new catalog on modern 
slicing equipment sent on request to 
U. S. Slicing Machine Co., La Porte, 
Ind. 


* Note—Hundreds of U. 8S. Heavy Duty Units 
have been installed to date by large and small 
packing plants, making the Bacon Slicing De- 
partment a real Mecca for visitors. 


See our Exhibit at Institute of American Meat Packers 
Convention, Drake Hotel, Chicago, October 21 to 25- 
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temperature of 160 degs. F. and a wet 
bulb temperature of 120 degs. F., in- 
dicating a relative humidity of slightly 
more than 30 per cent. A wet and dry 
bulb recording thermometer installed at 
one end of smokehouse is the guide by 
which the smoker maintains the desired 
conditions of temperature and humidity 
within the house. 


Only one attendant per shift is re- 
quired to smoke all sausage produced 
and to turn out product that is sur- 
prisingly uniform in appearance. The 
house requires little attention, it is said, 
once the control instruments are ad- 
justed and set. The occasional addition 
of a small quantity of sawdust to the 
smudge pot is the only operating labor 
required in addition to placing cages 
of product in the house and removing 
them. The smoker can easily attend to 
the operation of the house, it is pointed 
out. 


Showering and Cooking 


Cooker adjoins smokehouse. This is 
of the vapor type, heat being supplied 
by steam coils in a reservoir under the 
cooker floor grating. Cooker is main- 
tained automatically at a temperature 
of 180 degs. F. It is equipped with three 
rails and has a capacity of 15 cages. 
A canopy connected to a duct and a fan 
exhausting outside of building keeps 
smoking and cooking room free of smoke 
and vapor. 


Pan showers are installed. These are 
a series of perforated stainless steel 
pans, installed above the shower rails, 
into which showering water is run. This 
type of shower has shown a consider- 
able economy in the use of water com- 
pared with spray head showers, the sav- 
ing averaging close to 40 per cent in 
the Dold plant. 


An inclosed spray type cage washer, 
four open, steam-heated cooking tanks 
and a Jourdan cooker adapted for color- 
ing product while hanging on cages are 
included among the other equipment in 
the cooking and smoking room. 


Packing Cooler 


Storage and packing cooler adjoins 
cooking and smoking room and is 
reached through a door in the wall divid- 
ing the two rooms. A unit cooler in- 
stalled here maintains a temperature 
of 50 degs. F. and a relative humidity 
of 80 per cent. Equipment in this room, 
in addition to the air conditioning unit, 
consists of product racks and stainless 
steel packing tables. A chute and an 
elevator, operating only through edible 
departments of the plant, connect this 
packing cooler with the shipping room. 

This rehabilitation job was largely 
one of rearranging departments and 
equipment to secure greater processing 
and handling efficiency. Few new pro- 
cessing and handling tools, with the ex- 
ception of those installed in the smoking 
and cooking room and the air condition- 
ing units, were required to provide the 
desired increase in capacity. One new 
stuffer was purchased and another may 
be added later. Otherwise, with the ex- 
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ceptions previously noted, no further 
changes or additions of new equipment 
to the department are considered neces- 
sary. 

The department was planned and 
laid out by Daniel Worcester, of the 
Worcester Tram Rail Co., Boston, Mass. 
The following firms supplied equip- 
ment: 

John E. Smith Sons Co.—Sausage 
manufacturing equipment. 

Carrier Corp.—Air conditioning units 
and air conditioned smokehouse. 


Buffalo Forge Co.—Unit heaters. 
Jourdan Process Cooker Co.—Cooker. 


Worcester Tram Rail Co.—Overhead 
rails, cages, vapor cooker and cooker 
and smokehouse doors. 


MEAT SCHOOLS UNDER WAY 


Meat cookery schools, designed not 
only to direct the attention of consum- 
ers to meat, but to instruct housewives 
in its correct preparation and in foods to 
use in conjunction with it, are now 
under way. These schools, conducted by 
the National Live Stock and Meat Board 
as one method of meat education, opened 
their 1938-39 schedule on September 12 
in Waterbury, Conn., and Carroll, Ia. 





CoNvVENTION 


, Number 


COMPLETE official report of the 33rd 
annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 


Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 
407 So. Dearborn St., Chicago. 

Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention. Number of THE NA- 
TIONAL PROVISIONER. 


Remittance enclosed. 








During September and October there 
will be 23 schools in 11 states. Last year 
schools were held by the Board in 97 
cities, with attendance of three-quarters 
of a million women. It is expected to 
better the record this year. This branch 
of meat education carries the story of 
meat and its preparation directly to 
those persons most interested as the 
meat buyers of the family—namely, the 
housewives. 


Surveys conducted by the Board 
among homemakers from coast to coast 
to determine what these women want 
to know about meat indicate the wide 
scope of facts desired, including factors 
associated with quality in beef, pork, 
lamb and veal; identification of meat 
cuts; value of meat for children; com- 
parative food value of lower-priced and 
select meat cuts; weight-reducing on a 
meat diet; the kind of meat cuts best 
prepared by roasting, broiling, and 
other methods; proper temperatures for 
cooking various meats; foods to serve 
with various meat dishes; how to stretch 
the meat dollar, etc. 

With four days of well-planned in- 
struction in each school, all of the above 
topics and many others are given full 
consideration. The stage of each cook- 
ing school auditorium is transformed 
into a kitchen and, in this year’s pro- 
gram, the housewife audience actually 
sees the preparation of 54 different 
meat dishes during the four sessions and 
learns the whys and wherefores for 
every cooking step. In addition to the 
meat dishes, 22 dishes are prepared 
with lard. 


The Board’s cooking school lecturers 
give every possible aid to the house- 
wife in her problems of planning the 
meal correctly around meat. As each 
meat dish is prepared, the housewife 
learns the vegetables, salads and other 
foods served with it to best advantage. 
In each city the school is sponsored by 
a leading newspaper which carries 
articles by the lecturer concerning meat 
and meat cookery previous to and dur- 
ing the school sessions. Each housewife 
attending is given 101 tested recipes for 
meat and other foods, as well as charts 
showing wholesale and retail cuts of 
beef, pork, lamb and veal. 


PACKER SERVICE AWARDS 


Workers who have completed 25 and 
50 years’ service in the meat packing in- 
dustry will be presented with silver and 
gold service awards 
at the thirty-third 
annual convention 
of the Institute of 
American Meat 
Packers, to be held 
at the Drake Hotel, 
Chicago, October 
21 to 25. The but- 
tons awarded this 
year are of a new 
design. Silver and gold lapel buttons 
will be given the men and the women’s 
awards will be pins in the same design, 
shown herewith. 
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PACHER’S OUTLOOK TO BE 
SURVEYED AT CONVENTION 


HAT is the outlook for hog mar- 
Westies during the coming 

year? Will cattle supplies be 
larger or smaller? What is the prob- 
able trend of live stock and meat prices? 
How will the general business outlook 
affect meat prices? Can we expect any 
general improvement in exports during 
the coming year? 

Answers to these and other questions 
will be given at the thirty-third annual 
convention of the Institute of American 
Meat Packers, to be held at the Drake 
Hotel in Chicago, October 21 to 25. The 
session devoted to the outlook will be on 
Tuesday afternoon, October 25. In addi- 
tion to discussions of the future trends 
in livestock supplies, there will be dis- 
cussions dealing with the outlook for 
business in general. 


Livestock Outlook 


The outlook session of the convention, 
always an important feature of these 
gatherings, will bring a new personality 
to discuss “The Outlook for Supplies of 
Livestock.” This subject, which is of 
paramount importance to everyone in 
the meat packing industry, has been ably 
handled at previous conventions by C. A. 
Burmeister, senior agricultural econo- 
mist of the division of livestock, meats 
and wool of the U. S. Bureau of Agri- 
cultural Economics, and by C. L. Har- 
lan, principal agricultural statistician of 
the division of crop and livestock esti- 
mates of the same Bureau, who is dis- 








LIVESTOCK OUTLOOK 


Preston Richards, of the Division of Sta- 

tistical Research, U. S. Bureau of Agri- 

cultural Economics, will discuss the out- 
look for supplies of livestock. 
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cussing another important subject on 
this year’s convention program. 

This year the livestock outlook will be 
covered by Preston Richards, senior 
agricultural economist of the division of 
statistical research of the same Bureau. 
Mr. Richards is new to Institute conven- 
tions, but he is no stranger to the live- 
stock and meat industry. His work in 
the Bureau of Agricultural Economics 
deals almost entirely with the study of 
livestock conditions, including prepara- 
tion of the Bureau’s outlook reports on 
hogs, cattle, sheep and lambs and wool. 
He has been largely responsible for the 
preparation of the reports on hogs, cat- 
tle, sheep and lambs and wool which are 
released each month by the Bureau. 

He was born on a farm in Missouri, 
and was graduated from the University 
of Missouri in 1927. He was an instruc- 
tor in agricultural economics at the Uni- 
versity of Missouri from 1927 to 1930, 
and has been with the Bureau of 
Agricultural Economics since early in 
1931. 


New Type of Retail Outlet 


A new type of retail store during the 
last few years has made its entrance 
into the food field. Its size and nature, 
its methods of doing business, its large 
scale merchandising programs, all have 
been described in its name—the Super- 
Market. These super markets are 
springing up all over the country. They 
have become a successful innovation in 





CHANGING LIVESTOCK MAP 


C. L. Harlan, of the Division of Crop and 

Livestock Estimates, U. S. Bureau of Agri- 

cultural Economics, will talk on changing 
trends of livestock production. 


‘ 








STATUS OF THE SUPERMARKET 


W. H. Albers, of Albers Super Markets, 

Inc., president of the Super Markets Insti- 

tute, and retail expert, will tell about 
supermarket developments. 


the retail grocery and meat trade, and 
are receiving much attention from all 
members of the food field. 

The importance of these new type 
stores, what they might mean to future 
trends in retail merchandising, and the 
influence they now bear on present sell- 
ing principles, will be outlined in a dis- 
cussion of “The Status of the Super 
Market” by W. H. Albers, of Cincinnati, 
O., president of Albers Super Markets, 
Inc. 

(Continued on page 47.) 


COOPERATION 


C. L. Farrington, Indianapolis, Ind., presi- 

dent of the National Live Stock Exchange, 

will discuss ways that packers and com- 
mission men can cooperate. 











Maintain Quality... 
Increase Sales 
of Your Bacon 
with 


AVENEX 


_ Retards Rancidity — 


Some Keeping 
Quality of the Fat 





Helps Retain the 
Fresh Smoked 


Flavor 











@ Avenex will definitely improve 
the keeping quality of bacon and 
help to retain its fresh smoked 
flavor. Avenex should be used 
as a part of the ingredients in the 
dry cure of fancy bacon. 


The loss of the fresh smoked 
flavor and the development of 
rancidity in bacon is a serious 
problem throughout the year. 


The addition of a small amount 
of Avenex to your regular bacon 
cure will assure a product of 
superior keeping quality and 
bigger profits. 


The value of Avenex has been 
confirmed by scientific work. Write 
us for reprints of published articles. 


Use the coupon below fora free 
sample. 





OTHE QUAKER OATS CO. npo.24 
Avenex Division 


17 Battery Place, New York, N.Y. 


Please send us a sample of Avenex with full in- 
structions for its use in the curing of bacon. 


We hos not Government inspected. 
Name 


Address. 








City and State. 
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MEAT PLANT 
LABORATORY 


Amount of Nitrite Used in 
Curing Chopped Meat 


By JEAN E. HANACHE 


packing plant by an efficiently 

operated chemical control labora- 
tory, cost of equipment and operation 
of such a laboratory and the working 
procedure and duties of a chemist were 
discussed in the three foundation 
articles of this series. (These articles 
appeared in THE NATIONAL PROVISIONER 
of August 6 and 20 and September 3, 
1938.—Eb.) 

Specific subjects which can be handled 
adequately only by the trained packing- 
house chemist will be taken up in three 
additional articles, the first of which re- 
lates to the use of nitrite in sausage 
manufacture. 


It is now well known that the forma- 
tion of a pink color in cured meat is a 
chemical reaction between the hemo- 
globin (blood pigment) of the meat and 
the nitrite of the curing ingredients. As 
in all other chemical reactions between 
two substances, a certain weight of 
hemoglobin requires a definite corre- 
sponding weight of nitrite to form the 
pink nitrosohemoglobin. 


Calculating Nitrite Needed 


The chemist can determine how much 
protein there is in a certain kind of 
meat. From this he can calculate the 
hemoglobin present. Knowing’ the 
necessary weight relationship between 
hemoglobin and nitrite to cure all the 
meat, he can calculate how much nitrite 
is needed for a given quantity of 
chopped meat. 

This figure turns out to be % to % oz. 
of sodium nitrite for 100 lbs. of meat, 
the variation being caused by the dif- 
ference in kind, age and quality of 
animals from which the meat comes. 


Thus it can be seen that limiting the 


G vectine made possible in the meat 


+ allowable sodium nitrite to % oz. per 


100 lbs. of meat is justified. However, 
as a matter of safety for the ultimate 
color stability of the meat, nitrate of 
soda should be used with the sodium 
nitrite. This nitrate is gradually con- 
verted to nitrite in the cure. 


Why Nitrate Is Used 


Reason for using the nitrate is that 
some factors may cause part of the 
nitrite to disintegrate before forma- 
tion of the desired cured red pigment 
has taken place, and the nitrite derived 
from the nitrate will take up the work 
of the lost nitrite, any excess remaining 
in the meat. 


In practice it has been found that the 
rate of conversion of nitrate to nitrite 
is very uncontrollable. Many dominant 
factors play an important part in that 
conversion, such as the number and kind 
of bacteria, temperature of chopping 
and mixing, temperature and time of 
holding in cure, seasonal changes, etc. 

One or all of these factors may cause a 
uniform and_ systematic nitrate-to- 
nitrite conversion, or may effect a par- 
tial or complete transformation of 
nitrate to nitrite. At times one or more 
of these factors may bring on a dis- 
integration of the nitrite into some 
gaseous form which is easily dissipated. 


Nitrite Strength Varies 


Curing tests have been made with 
mixtures of beef and pork, and it has 
been found that an average of 100 to 
120 parts per million of sodium nitrite 
are consumed in the cure, this amount 
of nitrite representing total nitrite de- 
rived from either nitrite or nitrate 
added, or both. 


Here it may be added that if 
potassium nitrite, potassium nitrate or 
nitrate of soda are used with or in 
place of sodium nitrite, certain definite 
amounts of these ingredients should be 
used, according to their equivalent 
strengths. The strength of each, which 
is equivalent to 100 to 120 parts per 
million of sodium nitrite, is as follows: 

1 oz. nitrate of soda (Chili saltpeter) 
equivalent to 0.812 oz. sodium nitrite. 


1 oz. potassium nitrate (India salt- 
peter) equivalent to 0.618 oz. sodium 
nitrite. 

1 oz. potassium nitrite is equivalent 
to 0.812 oz. sodium nitrite. 


Factors Causing Change 


During certain seasonal changes some 
difficulty may be encountered in keep- 
ing the nitrite content of the finished 
product within the 200 parts per million 
set by the federal meat inspection regu- 
lations. One of the causes enumerated, 
such as excessive warming of the meat, 
may bring about wholesale nitrate- 
nitrite conversion. As soon as this is 
discovered the amount of sodium nitrate 
should be reduced gradually until the 
trouble is corrected. However, this cor- 
rection should be only temporary, and 
as soon as the cause is removed the 
original formula should be adopted. 

It should always be remembered that 
government regulations limit the use of 
nitrite to % oz. per 100 Ibs. of meat, 
whether the nitrite is used alone or in 
combination with nitrate. Content ef 
nitrate is limited to 2% oz. per 100 Ibs. 
of meat. 

Some curers are of the opinion that 
the limitation of 200 parts per million 
of nitrite in the finished product is 
applicable only when sodium nitrite is 
used. This is not the case. An excess 
of nitrite, no matter whether derived 
directly from sodium nitrite or from 
the conversion of nitrate of soda or 
potassium nitrate, if used, constitutes 
a violation. 


(Continued on page 23.) 
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PACKERS’ TAH 
COSTS 


How One Packer’s Plan 
Solved a Tax Problem 


employment merit ratings which will 
entitle them to later reductions in 
unemployment compensation tax rates. 

As was pointed out in the Sept. 17 
issue of THE NATIONAL PROVISIONER, 
only by cutting to a minimum the drain 
of unemployment benefit payments from 
their separate reserve accounts, or by 
establishing other good records for 
stability of employment, can packers 
hope to obtain reductions in rates below 
the 3 per cent tax on payrolls they now 
are paying. 

Is it practical to cut down labor turn- 
over in the meat packing plant, where 
the needs for labor vary with seasonal 
and shorter-term changes in livestock 
supplies? Will the expense of keeping 
employes “doing something,” and 
changes in plant routine which an em- 
ployment stabilization policy may en- 
tail wipe out any possible saving in 
unemployment compensation taxes? 

These are questions which every 
packer, knowing his own conditions and 
situation, must settle for himself. 


Pesiosme must begin NOW to earn 


One Packer Solves Problem 


The experience of one packer, located 
in a state where an unemployment com- 
pensation law has been in effect for 
several years, indicates that employ- 
ment can be given greater stability, 
labor turnover reduced, future unem- 
ployment tax rates lowered and labor 
utilized mere efficiently through a def- 
inite, practical plan to achieve these 
ends. 

As a result of this packer’s system— 
which is not “make-work” in any sense, 
and which increases rather than de- 
creases labor efficiency—the company 
expects its state unemployment compen- 
sation tax to fall to 1 per cent on pay- 
rolls in 1939, and even lower in sub- 
sequent years. This means that its 
reserve account has been built to a level 
which could have been attained only by 
holding unemployment benefit with- 
drawals to a low figure. 

The company adopted its policy when 
the state law went into effect, and has 
followed it ever since. Company execu- 
tives first attended a “school” at which 
the state’s unemployment compensation 
law and problems arising under it were 
studied. Equipped with this _back- 
ground, executives were able to develop 
a plan adapted to the firm’s needs, and 
to carry out the necessary educational 
work among foremen and supervisory 
employes. 
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Keystone of the plan is the mainten- 
ance of a labor clearing house—the 
employment manager—who controls 
available labor and shifts workers from 
place to place in the plant to meet needs. 
The foremen request labor from him, 
and inform him of any excess they may 
have. 


Labor Clearing House 


Any employes not needed in regular 
departments are not ordinarily laid off, 
but go into the “utility gang”—a group 
which can do anything or go anywhere 
in the plant. It may work as a unit, or 
be split into smaller groups to fill in 
departments where a sudden need for 
labor develops. Movements of the gang 
are directly controlled by the employ- 
ment manager. 


New employes taken on when plant 
labor needs are high go into the utility 
gang, and the older employes are dis- 
tributed among the departments need- 
ing men. Usefulness of employes who 
have worked in this gang is increased 
considerably, since they are able to fit 
in almost any place in the plant without 
preliminary instruction. 


How Work Is Planned 


The gang’s work in loading hides may 
be cited as an instance of how such a 
group can be used to cut down labor 
turnover and promote efficiency. In for- 
mer years hide loaders were hired for 
4 or 5 days and then laid off; in some 
cases men were laid off one day and new 
ones hired for other plant jobs on the 
next. 

Under the present system the employ- 
ment manager plans WHEN hides are 
to be loaded, and he has the utility gang 
available for that purpose on that day. 
Fertilizer loading is planned and 
carried out in the same way. 

One factor which makes it easier to 
reduce labor turnover is that seniority 
among employes is on a plant basis 
rather than a departmental basis. 
When a labor surplus develops, skilled 
employes drawing over 65 cents an hour 
are permitted to transfer to uther jobs 
at lower rates. However, the status of 
employes drawing less than 65 cents an 
hour is determined entirely on a plant 
seniority basis. 


Hire Students In Summer 


The system also utilizes inter-depart- 
mental transfers wherever possible. No 
new employes are hired unless they are 
needed, and until the employment man- 
ager has first determined that no excess 
labor is available in the organization. 
There is a reason for every man added 
to the payroll and for every one dropped. 


The company makes a practice of 
hiring students each summer for extra 
labor needs. Students, hired as such, 
are not eligible under the law for un- 
employment benefits, and cannot draw 
upon the company’s reserve when they 
leave to return to school. The company 
requires students to state the name of 
the school they will attend in the fall 
before it will hire them. 


Advantages of the Plan 


Success of the company’s plan can be 
seen in the record of withdrawals from 
its reserve account for unemployment 
benefits. The company normally em- 
ploys around 1,400 persons. From July 
1, 1936, to January 1, 1938, only $95 
was paid out of its reserve. Payments 
during the first half of 1938—when 74 
employes drew benefits—totaled $3,133, 
or only a small percentage of the re- 
serve already built up. 

While the company has endeavored 
to lower the tax cost of unemployment 
compensation by stabilizing employ- 
ment, it also safeguards its reserve in 
other ways. 

Workers drawing benefits are reem- 
ployed as soon as possible. Heaviest 
payments from the company’s reserve 
were made during the first months of 
1938, and have since ceased, as workers 
have been reemployed. Since the aver- 
age payment per benefit recipient was 
about $42, it is believed that the average 
length of time each worker received 
benefits (after the waiting period) was 
3 to 4 weeks. 


Benefit Claims Checked 


The state furnishes the employer 
with information on all claims made 
against its account by former employes. 
The company has found it worth while 
to check these claims, and thus be in a 
position to stop any unwarranted with- 
drawals from its reserve. Under the 
law, benefits are not paid when the em- 
ploye is discharged for misconduct con- 
nected with his work, voluntarily leaves 
his employment without good cause or 
fails to seek or accept suitable work. 

Laws of the different states contain 
many intricate provisions which the 
employer must understand and consider 
in safeguarding his own _ interests. 
Among these might be mentioned the 
problems of partial benefits, claims by 
former employes later employed by 
another firm and claims on employment 
loss through labor disputes. 


The prospective rewards and penal- 
ties in connection with unemployment 
compensation should be great enough 
to induce every packer to make a study 
of his own state law and his situation, 
and to determine his policy upon com- 
pletion of the study. 


ESTIMATED FARM INCOME 


Total 1938 cash income from farm 
products marketed and from govern- 
ment subsidy payments will reach ap- 
proximately $7,500,000,000, according to 
estimates by the U. S. Bureau of Agri- 
cultural Economics. This compares with 
$8,600,000,000 in 1937, $7,944,000,000 in 
1936, and the 1932 low of $4,328,000,000. 
Gross farm income for 1938, including 
both cash income from marketings and 
government payments, in addition to the 
value of goods consumed on the farm, is 
estimated by the bureau at $8,750,000,- 
000. The corresponding figure for 1937 
was $10,003,000,000. 
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“When I come to town...will YOUR ham 
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Sure rr Wiis... How to capture this eye appeal so im- 


IF it can stop the eye of the hurry- portant to Christmas profits? 
ing shopper. One tested way is —“Cellophane” 


IF it has sparkle and glamour that cellulose film. 
fit into the spirit of the season. 


Sc 


Increasingly each year, actual per- 
formance is proving that hams in spe- 
cial Christmas wraps of “Cellophane” 
win better Christmas display and 


IF it looks like a gift... Retailers 
just naturally will display it right out 
in front. 


Qrheomes a 


© 
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package for your ham. No 
obligation. Just write to 
‘6 ” cae 
“Cellophane” is a trade- Cellophane’”’ Division, 
mark of E.I.du Pont de Du Pont, Wilmington, 
Nemours & Co., Inc. 


Delaware. 


TRADE § MARK 


sell faster. 
Want ideas? We'll gladly 
e O p a n eC help you plan a Christmas 
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Making Steam Lard 
I. 


Although lard may be rendered in 
several ways, much of that produced in 
the United States is the result of cook- 
ing the fats by direct contact with 
steam. The product is known as steam 
lard and is deliverable on the Chicago 
Board of Trade as prime steam lard 
when made in accordance with the fol- 
lowing specifications: 

“Standard prime steam lard only may 
be delivered on future contracts for 
lard and shall be solely the product of 
the trimmings, and other fat parts of 
hogs, rendered in tanks by the direct ap- 
plication of steam, and without subse- 
quent change in grain or character by 
the use of agitators or other machinery, 
except as such change may unavoidably 
come from transportation. It must 
have proper color, flavor and soundness 
for keeping, and no material which has 
been salted shall be included. 

“The name and location of the 
renderer, and the grade of the lard, and 
the month and the year in which the lard 
has been made shall be plainly branded 
on each package at the time of filling. 
Each tierce shall be properly filled, and 
must be new, sound and well-seasoned, 
reasonably free from dirt and stain, and 
hoops reasonably free from rust.” 

Steam lard is usually processed fur- 
ther before it is packaged for sale to 
consumers. 


Materials and Handling 


Both killing and cutting fats are used 
in lard manufacture. Killing fats are 
hot fats removed on killing floor and 
cutting fats come from pork cutting de- 
partment. Among killing fats are gut 
fat, ham facings, bung fat, caul fat, 
ruffe fat, leaf scraps and _ heads. 
Shoulder and ham trimmings, belly 
trimmings, fat backs, leaf scraps, clear 
plates and neck and back bones are 
among the cutting fats. 

Fats for lard making should be 
handled and rendered with as little delay 
as possible. The longer the fats are 
held before rendering, the higher will 
be their free fatty acid content. Re- 
frigeration only rétards development of 
free fatty acids in raw materials but 
does not stop it. While percentage of 
acid in lard fats may be only around 
.1 to .2 per cent during first two or three 
days they are held, it mounts rapidly to 
-5 or .6 per cent within an additional 
few days. 

Steam lard is produced in vertical 
cylinders made of heavy steel. Render- 
ing tanks are subject to considerable 
corrosion and for this reason are made 
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of heavy material to postpone replace- 
ment and provide a good margin of 
operating safety. They should be in- 
spected frequently. 


Rendering Tank Described 


The tank’s depth is usually a little 
over twice the diameter. A tank of 
convenient size for average plant has a 
diameter of 6% ft., a depth of 14 ft., 
and the cone is 80 in. deep. The head 
of the tank is dished and provided with 
a charging manhole. 

It is now the practice to suspend 
tanks beneath the loading floor with a 
neck projecting from dished head up 
through an opening in the floor. A 


space is left open around the neck to . 


minimize corrosion and _ vibration. 
Rendering tanks are sometimes covered 
with about 2 in. of insulation to cut 
down heat loss and make working con- 
ditions more tolerable. 

The rendering tank has a cone-shaped 
bottom ending with a quick-opening 12- 
in. gate valve. A 2-in. slush cock is 
placed about 6 to 10 in. above bottom 
of cone and 1%-in. steam inlets on both 
sides of the bottom of the cone. Tank 
is fitted with a draw-off cock a little 
over one-third the distance above bottom 
of the shell, another 8 to 10 in. higher 
and 6 to 8 in. to the left, and sometimes 
a third. Cecks are located so that all 
lard can be drawn off without any tank 
water. 


Steam Lines and Equipment 


Rendering tank steam line is provided 
with a reducing valve to cut the steam 
to pressure used in rendering. A safety 


LIVER LOAF 


Liver loaf is a “best seller” at 
any season of the year. 

Directions for making this at- 
tractive item have been prepared 
by THE NATIONAL PROVISIONER, 
including suggestions for packag- 
ing in various forms. 

If you want a copy, fill out and 
mail the following coupon: 





The National Provisioner 
407 So. Dearborn st., Chicago, Ill. 


Please send me instructions for making 
and packaging liver loaf. 


Oe Pee meme eee meee eee eeeeeeeeeee 


(Bnciosed find 10c in stamps.) 











relief valve is placed on rendering tank 
to relieve pressure if the reducing valve 
fails. There is a control valve in steam 
line to each tank for turning steam off 
and on. Between this valve and the 
rendering tank is located a check valve 
to keep tank contents from backing into 
the steam line if the steam pressure 
drops. 

Steam inlets in bottom are also con- 
nected with a hot or cold water line 
through which water can be injected for 
raising the lard level. Cooking vapors 
are carried off from head of the tank 
through a 2-in. line equipped with a 
gate valve, a 2-in. relief valve, a pet- 
cock and in some instances with a 
pressure gauge. The 2-in. gate is used 
to control escape of steam and vapors 
from rendering tank during cooking. 

Tanks should be kept thoroughly 
washed out so they will be absolutely 
clean and sweet. When rendering op- 
erations start, a few heads, or any other 
kind of bones, are placed in the bottom 
of the tank, to prevent material to be 
cooked from packing close to the bottom 
and later causing difficulty in removal 
of contents or of tank water. 


Charging the Tank 


Tank is then filled a third full of 
cold water and additional cold water is 
kept running in and out all during the 
operation of loading. There is always 
danger of a tank being filled too full 
through carelessness. By filling the 
tank one-third full of water at the start 
and keeping this quantity of water in 
the tank all during the loading, the dan- 
ger is rendered less frequent. If tank 
should be filled too full, one-third water 
which has been added can be removed 
and thus leave plenty of room for con- 
densation during cooking. 

Cold water running in and out dur- 
ing the operation of loading keeps ma- 
terial cool and floats the various 
particles apart, thus obviating danger 
from packing. Packing must be avoided 
as it prevents the heat of cooking from 
reaching the fat quickly enough. 

Tank is filled within 2 ft. of top 
with materials to be rendered. Fat is 
then covered with water and steam 
turned on. When water is boiling, it 
is removed through the slush cock at 
the bottom of the tank. This parboils 
the charge and removes any blood or 
adhering foreign matter from material 
being cooked. It is also thought by some 
that parboiling helps produce a much 
better flavor in lard. 


Editor’s Note—Further operations in 
manufacture of steam lard will be de- 
scribed in an early issue of THE NA- 
TIONAL PROVISIONER. 
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AT FIRST AVE. and 45th ST. 


THEY DO 






f 


Temperatures do not get a chance to go wrong in 
boiling and smoking “Certified Cooked Hams”... 


T First Ave. and 45th St., in the 
heart of Manhattan’s packing- 
house district, stands one of Wilson 
& Co.’s New York plants. Here “‘Cer- 
tified Cooked Hams” are primed for 
metropolitan kitchens. And here Taylor 
helps certify the flavor which has made 
these hams famous. 

In the ham boiler section, Taylor 
Fulscope Recording Controllers stand 
guard over five ham boilers. Auto- 
matically, these controllers maintain 
temperatures at correct levels. Their 
precise control prevents shrinkage. It 
also makes certain that every batch 
is properly boiled according toschedule. 


WRITING THE STORY OF 
SMOKEHOUSE TEMPERATURES 


When the hams leave the boilers, 
they’re still not through with Taylor. 
After cooling, into the smokehouse 
they go. And there Taylor Recording 
Thermometers keep tabs on temper- 
atures. On easily read charts these 
instruments write down the answer to 
whether smokehouse temperatures are 
right or wrong at any given instant. 
They provide invaluable information 
for present and future operations. 


HERE MAY BE THE FIRST STEP 
TO BIGGER PROFITS 
Looking after ham boiler and smoke- 
house temperatures is only one way in 
which Taylor serves the meat industry. 
In plants everywhere, you'll find that 
Taylor Systems indicate, record and 
control variables throughout the pro- 


Page 20 


/ | 








. a 


Yl i Ct Ce . 


cessing of meat and meat products. 

To take the first step towards learn- 
ing more about these Systems and 
how they may make surprising differ- 
ences in the uniform quality of your 
products and the size of your profits, 
see a Taylor representative. Or write 
Taylor Instrument Companies, Roch- 
ester, N. Y. Plant also in Toronto, 
Canada. Manufacturers in Great 
Britain—Short & Mason, Ltd., 
London, England. 








ONE OF THREE Fulscope Controllers in 
Wilson’s ham boiling section. These control- 
lers automatically regulate and record tem- 
peratures for five ham boilers. They help 
prevent shrinkage, make sure that every batch 
of “Certified Cooked Hams” is properly boiled. 





indicating Recording * Controlling 
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LESSON 7 


Transfer of Heat 


EAT is transmitted from one body 

to another in three ways—convec- 
tion, conduction and radiation. The first 
two play a very important part in every 
packinghouse refrigeration problem. 
The natural laws governing the latter— 
radiation—are not well known and the 
theory is quite involved. There are, 
however, many natural manifestations 
of the effects of radiation. 


Transfer By Convection 


Heat transmission by convection oc- 
curs through the medium of air cur- 
rents. When air is chilled and circulated 
in a cooler, products in the room are 
lowered in temperature by the air cur- 
rents. Direct expansion coils in a curing 
cellar cool the air in contact with them, 
and cuts being cured are lowered in 
temperature from contact with the cold 
circulating air. Rooms are heated by 
radiators, the convection currents serv- 
ing to distribute the air throughout the 
space. 

Local winds, the warm Gulf Stream 
and the operation of a warm air furnace 
are practical examples of heat transfer 
by convection. When a mass of air is 
heated in a furnace the air molecules 
absorb energy from the heat of the fire 
and acquire more rapid motion. The 
heated mass of air, occupying a volume 
larger than prior to being heated, be- 
comes lighter and hence rises. Such a 
continuous process results in the fami- 
liar warm convection currents. 


Conduction Transfer 


In transfer by conduction the heat 
travels through an object or, when two 
bodies are in contact, from one body to 
the other. One end of a glass rod may 
be heated to a white heat before any ap- 
preciable difference in temperature is 
felt at the other end. In the case of 
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wood, heat is conveyed through it so 
slowly that even though one end of a 
short piece is burning the other end is 
cool. 


On the other hand, heat conduction by 
most metals is comparatively rapid. 
When the end of an iron bar is heated 
the molecules in the heated end vibrate 
rapidly and collide with cooler and 
slower moving molecules. This process 
is continued as long as the iron is being 
subjected to heat until the entire bar be- 
comes hot. When the vibration of the 
molecules becomes sufficiently rapid the 
iron liquifies. 

Not all solids behave like wood and 
glass. Iron, copper, aluminum and most 
other metals conduct heat rapidly. 
Solids which are good conductors of heat 
are also good conductors of electricity. 
Consequently it may be assumed that 
the agent involved in the conduction of 
heat is the same as that influencing the 
conduction of electricity. 


This agent has been identified as the 
negative electron. Substances such as 
wood and porcelain, which are both good 
heat and electrical insulators, have their 
negative electrons tied up tightly with 
the parent atom so that they cannot 
wander. 


Transfer By Radiation 


Radiation is distinguished from the 
other two methods of heat transfer in 
that the heat is carried in all directions 
by the ether waves. The earth receives 
its heat from the sun. Distance from 
the earth to the sun is 93,000,000 miles, 
this space being practically devoid of 
matter. Temperature in the space be- 
tween the earth and the sun varies from 
100 degs. F. to 150 degs. F. below zero, 
yet the surface of the earth warms up 
when the sun’s rays strike it and cools 
off when the sun sets. 


Every object radiates heat. This radi- 
ation may be detected by the so-called 
magnetic waves. Radio waves, X-ray, 
waves and visible light are electromag- 
netic in character. Whenever radiant 
heat is absorbed by the body, molecules 
of the skin are agitated violently and 
the sensation of heat is transmitted to 
the brain. Thus heat manifests itself 
to the human body only when the radia- 
tion is absorbed. Radiation varies as 
the fourth power of the temperature of 
the object. 


A simple calculation shows thgt the 
radiant energy from the sun striking 
the roof of the average size house is 
equivalent to 69 h.p., with a recovery 
apparatus only 75 per cent efficient. 
This means that, regardless of weather 
conditions, more than 10 times enough 
heat is radiated to the roof of a house 








each day to furnish all of the heat, light 
and power required by the average 
family. The light sensitive cell, popu- 
larly known as the “electric eye,” is the 
initial development in the art of per- 
fecting an apparatus for the recovery 
of this sun energy. 


The capacity of an object to absorb 
radiant heat is the ratio of the heat ab- 
sorbed to the entire radiation received 
on the surface of the body. The black 
body absorbs all of the radiation re- 
ceived. Its absorption capacity, there- 
fore, is 1. Bodies with high reflecting 
capacity, such as polished’ steel or sil- 
ver, have correspondingly small absorp- 
tion capacity and radiating power. 


Lesson 8 will discuss “A CUBIC FOOT 
OF HEAT.” 


COMMUNITY LOCKER PLANT 


The first charter in Tennessee for a 
cooperative community refrigeration 
unit has been granted to the Donelson 
Locker Refrigeration Plant. A plant in 
Gallatin, Tenn., is operating on a co- 
operative basis, but it was financed by 
a local creamery. The Donelson enter- 
prise is the first in the state to be char- 
tered under the cooperative corporation 
laws. It will provide 300 individual re- 
frigeration lockers at an estimated cost 
of $10,000. All of the lockers have been 
subscribed for and 130 paid for in ad- 
vance. The plant will provide for cut- 
ting and curing of beeves, lambs and 
other animals that individual members 
may select for slaughtering. It was 
predicted at least fifty such plants 
would be established in Tennessee with- 
in the next two years. Meats will be 
subjected to a temperature of 10 deg. F. 
below zero until frozen and then brought 
up to 10 deg. F. above zero and kept 
there until members take them out. 


LOCKER PLANT NOTES 


George Hathaway plans to install a 
cold storage locker plant with 200 
lockers at Lowell, Ind. 


Henry Lunde, Lake Crystal, Minn., 
has installed locker plant of 200-locker 
capacity in his Sanitary Meat Market. 


Kampfer Bros., Albany, Ore., are 
planning a locker plant having 600 
lockers. 


Cold-Keep Storage, Inc., Shelbyville, 
Ind., recently opened, will accommodate 
1,000 lockers. 

Operators of some 300 Iowa locker 
plants cooperated in preparing a model 
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Botn agree on the merits of UNITED'S B. B. 
(Block Baked) Corkboard — the Executive knows 
that once UNITED'S is installed, there are no 
ultimate insulation failures to spoil products . . . 
no resultant temperature variations, thus keeping 
refrigeration costs to a minimum — the Engineer, 
when specifying UNITED'S knows that “Block 
Baked” means a superior corkboard of greater 
moisture-resistant qualities, longer life, and a 
higher insulation efficiency. 


If planning a new installa- 
tion or modernization of 
old, a UNITED’S engineer 
will gladly confer with you. 
Your inquiry invited. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers jou Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 














Albany, N. Y. Siicswe.| it. Indi is, Ind. Feeeteteite, Pe 

Baltimore, Md. Cine Ohio Milwaukee, Wis. 

Boston, Mass. a Ohio New Orleans, La. Rock Island, itt, 

Buffalo, N. Y. Hartford, ‘Conn. New York, N.Y. St. Louis, Mo. 
Waterville, Me. 

Page 22 





Ulacrher Big Rper Mill 


SELECTS LAYNE WELLS 
AND TURBINE PUMPS 





ITH a capacity of 18,000,000 
gallons daily, three Layne de- 
signed, drilled, and turbine pump 
equipped wells now serve the 
Brunswick Pulp and Paper Com- 
pany’s newly erected Brunswick, 
Georgia, plant. These Layne wells AFFILIATED COMPANIES 
were successfully passed through,  civwe-arxansas Co Srurrcanr, Anx 
and cemented against. bad water vir cunsce. Pe oncconnge tn 
formations,—a task that required LAYNE-NORTHERN CO..MiSHAWAKA, IND 


Layne-Louisiana Co Lake CHanies. La 


much skill and care. Special equip- Lavne-New Yor Co. . New YorK crv 


ANNO PITTSBURGH 


ment was necessary to core through LAYNE-NORTHWEST CO. MILWAUKEE, Wis 


Layne-Onio Co Corumeus. Ono 
hard limestone formations for the Lavne.Texas Co. . . . HOUSTON AND 


setting of full size, 3/8 inch thick  Lsvwe.weerenn co., Kansas city. Mo 


CHIcaao, ILL... MINNEAPOLIS, MINN. AND 


by 18 inch diameter, welded con- ™™ - . NEBRASKA 
. yy js Layne. ae New —— Company. 
tinuous steel casings. The casings 87° ASSACHUSETTS 

INTERNATIONAL WATER SuPPLY. LTO.. 
were then cemented at the bottom  °~ Owranio, CANADA 





to the Eocene formation. 


So again Layne does an outstanding job on a difficult 
undertaking. 


Industries or municipalities contemplating the installation of a 
new water supply system. or seeking a reduction in water costs, 
may obtain valuable information by addressing Layne & Bowler. 
Inc. Here they will be guided by the World’s most respected 
Deep Well water production experience. And, of course, Layne 
Pumps are equally well known for their records of high effi- 
ciency, long life, and low cost. For literature or consultation. 
without obligation, address LAYNE & BOWLER. INC., DEPT. X. 


= . at F 


Pumps & WELL 
WATER SYSTEMS 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 
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plant on the Iowa State Fair grounds 
at Des Moines. 

W. R. Whitaker & Co., Cookeville, 
Tenn., has opened a cold storage and 
locker unit. 

George Dirkes, meat dealer of Fair- 
field, Mont., recently installed a cold 
storage locker plant. 


REFRIGERATION NOTES 


Meat curing and storage plant at 
Natchez, Miss., was recently approved 
by WPA. 

Fire recently damaged the Mercers- 
burg Cold Storage plant, Mercersburg, 
Pa. 

Milton Cold Storage Plant, Marlbor- 
ough, N. Y., is adding a large freezing 
room. 

Tallahassee, Fla., is planning a meat 
abattoir which will include a cold stor- 
age system. Cost of the project is 
estimated at $61,000. 

Lightner Ice & Cold Storage Co., 
Claremore, Okla., is remodeling a build- 
ing for installation of an ice and cold 
storage plant. A locker plant of 300 
lockers will be included. 

A company to be incorporated as the 
Hardin Ice and Cold Storage Co., Inc., 
East Hardin, IIl., is planning erection 
of a $250,000 cold storage plant in that 
city. The plant will include ap- 
proximately 500 lockers for individual 
storage of meats and other foods. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Sept. 21, 
1938, or nearest previous date: 


Sales. High. Low. -——-Close.—— 
Week ended Sept. Sept. 
Sept. 21. —Sept. 21.— 21. 14. 
Amal. Leather... 500 2% 2% 2% 2 
Ss. a 100 16 16 16 17% 
Amer. H. & L.. 3,200 38% 3% 3% 8% 
Do. Pfd. 400 23 22% 23 22 
Amer. Stores .. 900 7 7 7 7 
Armour Ill. ...11,500 5% 5 5% 4% 
Do. Pr. Pfd 500 42 42 42 43 
Do. Del. Pfd. 100 101% 101% 101% 100% 
Beechnut Pack “eae ~. =a 
Bohack, H. C. a. 2 
Do. Pfd. . eee joene 14 
Chick. Co. Oil.. 400) 14% 14% 14% 13% 
Childs Co. .... 3,400 8% 8% 814 i” 
Cudahy Pack... 700 145% 14% 14% 14 
Pe, cscs ve ockee beeee epee 58 
First Nat. Strs. 1,400 30 30 30 30% 
Gen. Foods .... 6,800 35% 34% 35% 32% 
c's. 2 200 113% 113% 113% 113% 
Glidden Co. ... 4,000 21 20% ##2% #19 
De, Pte. .... 100 44 44 44 46 
Gobel Co. ..... 1,900 2% 2% 2% 2 
Gr. A&P Ist Pfd. 100 120 120 120 121% 
Do. New os 355 51 51 br | 50 
Hormel, G. A... 110 21 21 21 21 
Hygrade Food.. 300 1% 1% 1% 1% 
Kroger G. & B. 5,100 16% 16% 16% 16% 
Libby McNeill 1,150 65% 6% 6% 6% 
Mickelberry Co. 700 37% 3% 3% 3% 
M. & H. Pfd... 20 3 3 3 3% 
Morrell & Co 7 wears “ccna 365, 
ee, 2 «cess See &% 814 3% 2% 
Proc. & Gamb 2.800 53 52 52 52% 
Do. Pfd. . 350 116% 116% 116% 117% 
Rath Pack ore eaew. ‘maa 24% 
Safeway Strs... 1,700 17% 17% 17% 16 
Do. 5% Pfd. o: <eimae one 76 
Do. 6% Pfd.. 100 &5 85 85 85 
Do. 7% Pfd 200 96 96 96 100 
Stahl Meyer ... . ia) OSeane care 1% 
Swift & Co.... 7,100 18 174% «6:18 16% 
Do. Intl ... 1,350 27 27 27 26 
Trunz Pork ... . car. aeaie S 
U. 8S. Leather. 900 Hay Be 54 4% 
oe ee 700 91, 8% 91g 
De. Pr. Pté.. .. acs os 70% 
Wesson Oil . 1,200 31% 381% 314% 29 
lo. Pfe sVesdekics) Sebel 79% 
Wilson & Co. 3,200 4% 4% 4%% 4 
Do. Pfd. 200 40 40 40 39% 


Week Ending September 24, 


FACTS ABOUT CANNED MEATS 


Facts about canned meats and all 
other canned foods have reached an 
audience of 125,000 business men, house- 
wives, school children, college students 
and food dealers since the American Can 
Co. instituted its Canco. speaking service 
in 1935. 

The company started its speaking 
service several years ago as a result of 
requests from trade and consumer 
organizations interested in knowing 
facts about canned foods; today the re- 
quests are coming in eight months 
faster than the service can take care 
of them. Many,of the requests come 
from groups of men—30,000 of whom 
have already gathered at Rotary, Ki- 
wanis or other service club luncheons to 
hear the story of canned foods. 


Each group is addressed according to 
its own educational interests. Women’s 
clubs and similar consumer organiza- 
tions are told “The Story Behind the 
Label” and about “Miracles in Food,” 
which deal with the nutritive and sani- 
tary aspects of canned foods and are 
intended to dispel the few remaining 
unfounded prejudices against them. 


Student groups of high school and 
college age listen attentively to talks on 
the romance of the great canning in- 
dustry, or jot down notes on “Facts 
Every Buyer Should Know.” None of 
the lectures is commercial in any way 
and all are approved by boards of educa- 
tion for school presentation. Canco 
literature offered free at all lectures 
bears approval of the council on foods 
of the American Medical Association. 

The speaking service also reaches a 
great many trade groups—men who 
want to learn more about canned foods 
so that they can sell them more intelli- 
gently and, therefore, sell more of them. 
Before such groups, the lecturer empha- 
sizes the point that salesmen should 
stress quality and taste features of their 
merchandise, rather than price, and 
gives helpful and practical advice on 
merchandising of canned foods. 


FREE NITRITE IN MEAT 


(Continued from page 16.) 

Conversion of nitrate to nitrite may 
continue during the storage of the fin- 
ished product, especially if the store- 
room does not have the proper air circu- 
lation and temperature control, or some 
warming during the succeeding handling 
may bring about the same condition. 
Analysis has shown that the nitrite con- 
tent, at times, almost doubles itself. 

The fact to.be kept in mind at all 
times is that there is a definite combin- 
ing weight of nitrite with hemoglobin, 
and that any nitrite above this amount 
will be detectable as free nitrite in the 
meat, 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 
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SALESPACK IN 


Genuine Safedge Tumblers { 


WITH 


APPLIED 


DESIGNS 


Discover the magic of packing in Genuine 


Safedge Tumblers. Their smartness. and 


re-use value do the trick. Sales jump im 


mediately. Ideal for chipped beef, sand 
wich spreads, bacon, mayonnaise, Canadian 
bacon and many other products 
Get in touch with 


Owens-illinois Glass Company, Toledo, Ohio 


OWEN S - 
ILLINOIS 


SALESPACKAGES 


Speed up 
sales now 
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“Deliciously FGlavored’ Boiled Ham 
in SYLPHCASE’ K Casings 





~~ “Delicious Flavor" of this ham has been carefully sealed in by packaging it in a 
SYLPHCASE K Casing. 9 The appetizing freshness and texture of the product are fully 
visible to the buyer through this fully transparent casing. € SYLPHCASE K casings are not 
only tasteless and odorless, but they have excellent preserving qualities for the products 
they contain. @ The advertising value of SYLPHCASE casings printed with your brand 
name is tremendously important. These printed casings help to establish your brand names, 
to increase sales, and to establish customer loyalty. € SYLPHCASE K casings are used in 
packaging hams, shoulders and whole meats. SYLPHCASE 3-C casings are used for sausage, 


prepared meat, etc. 4 Write to this office or our nearest branch office for full information. 


*Reg. U.S. Pat. Off. 
Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offiees: 122 E. 42nd Street, New York Works: Fredericksburg, Va. GF t2nse mane 


REGISTERED 
Brancn Orrices: Atranta, Ga., 78 Marietta Street * Boston, Mass., 201 Devonshire St. * Cuicaco, Itt., 427 W. wee 
Randolph St. * Daxras, Tex., 809 Santa Fe Bldg. * Puira., Pa., 260 South Broad Street * Pactric Coast: Blake, Moffitt & 


Towne * Offices and Warehouses in Principal Cities * Canava: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 








Page 24 The National Provisioner 

















PROVISIONS anp LARD 


Weekly Market Review 


Pork and Lard Markets 


ARD futures at Chicago weakened 
from day to day during the week just 
ended and on Thursday closed well under 
a week earlier. The market appeared to 
take its cue more or less from the Euro- 
pean situation. On the bulges, packers 
appeared to supply the demand and 
when the European situation cleared 
somewhat, liquidation served to make 
for a slightly lower trend. 


Hog arrivals were comparatively 
large but cash lard demand was good 
and lard stocks continued to decrease. 
In view of the outward movement of 
lard the past week it would seem that 
more foreign business is passing than 
is recorded. Some in the trade pointed 
out that shipments from Chicago ex- 
ceeded receipts. At all times, however, 
damper on the bulges was the persistent 
reports from Washington relative to the 
prospect of a fairly large seasonal in- 
crease in hog marketings during the 
next three or four months. 


Another phase of the lard situation 
that was somewhat against advances 
was the evidence of mild liquidation in 
October delivery. A large sized open in- 
terest is noted in that month presumably 
in large part in connection with cotton- 
seed oil. Unless the open interest in 
lard is considerably reduced before the 
first of next month, prospects are that 
deliveries on October contracts will be 
large, as there is little prospect of short- 
age developing in lard supplies for some 
time to come. 


Stocks of lard at Chicago during the 
first half of September decreased 3,690,- 
230 lbs. to 71,094,716 lbs. as compared 
with 70,174,979 lbs. at this time last 
year. 


Cash lard in tierces was quoted at 
7.82% nominal on Thursday and loose 
at 7.62% asked; refined in tierces was 
quoted at 9.75. 


At New York, demand was fair and 
the market about steady with prime 
Western quoted at 8.30@8.40c; middle 
Western 8.30@8.40c; New York City 
tierces 8@8%c; tubs 8% @8%c; refined 
continent 9@9%c; South America 9% @ 
914¢c; Brazil kegs, 9144 @9%%c; and shor- 
tening in car lots 10c, with smaller lots 
at 10%c. 

Hocs 

Lighter weight new crop hogs in- 
creased at Chicago this week and heavy 
butchers and packing sows showed a 
seasonal decline. High top for the week 
was $9.35, paid on Monday, with Thurs- 
day’s top at $9.15. However, average 
prices showed little fluctuation from day 
to day and Thursday’s average was 10c 
higher than that of the preceding Fri- 
day. 
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EXPORTS 

Liverpool stocks of refined lard on 
September 1 totaled 1,412 tons, com- 
pared with 1,811 tons on September 1 
and 668 tons on September 1, 1937. Ar- 
rivals of lard at Liverpool during the 
second quarter of 1938 from the United 
States were 49,243 cwt.; from Canada 
11,501 ewt.; from South America 41,124 
ewt.; from New Zealand 354 ewt.; and 
from China 1,650 cwt. Reports from 
China and South America indicated 
smaller shipments from those quarters 
for some time to come. The trade was 
expected to be largely on the American 
product for some time ahead with the 
only serious competition coming from 
cheap shortening. 


CARLOT TRADING 

Scarcity of good heavy hogs and 
smooth packing sows and predominance 
of new crop hogs, some lacking finish, 
at Chicago during the week resulted 
in considerable weakening in the lighter 
averages of green joints and a reason- 
able degree of firmness in the heavier 
averages in a carlot way. Some packers 
who have been strong buyers of light 
average green hams now find sufficient 
quantities of these produced by their 
own kill, which has further weakened 
market on these averages. On Thurs- 
day of this week light green hams were 
quoted at 1@1%c under the preceding 
Friday. 

Light and medium weight green seed- 
less bellies were in much the same posi- 
tion as hams and picnics, being in much 
larger supply than the heavier averages. 
Some sellers were willing to discount 
the list on light green bellies if the 
product could be sold for shipment 
fresh as made. Demand was strongest 
for dry cure bellies of medium and 
heavy averages with the market pretty 
well cleaned up, there being a good job- 
bing trade and a fair movement in a 
carlot way. 

Market on dry salt bellies was quiet 
during the week with offerings showing 
little pressure on the market. Prices 
on the lighter averages remained 
nominal at the level of a week earlier 
with 25/30 at %c lower. Market on fat 
backs was quiet with light and medium 





s 
Hog Kill Increases 

Hog slaughter under federal inspec- 
tion at the eight large markets during 
the first two weeks of September totaled 
493,719 head, while during the same two 
weeks a year ago the federally-inspected 
kill at these points totaled only 335,960 
head. Of this increase, nearly 100,000 
head was accounted for in the second 
week of the period. 


averages available at the market. 
Heavier averages were in smaller supply 
with Thursday’s prices about the same 
as those of the preceding Friday to un- 
evenly lower. Other dry salt cuts 
moved at the market, which continued 
throughout the week on the same level 
of the preceding Friday. 


FRESH PORK 


Fresh pork market at Chicago was 
dull and weak, light loins on Thursday 
being quoted at 2c under the preceding 
Friday. Liberal supplies of light hogs 
coupled with slow demand and consider- 
able shipped in product accounted for 
much weakness in the loin market. 
Heavier averages, on the other hand, 
remained firm and there was good de- 
mand for boning loins, prices of 16/22 
and 22 and up showing little price 
change from a week previous. Boneless 
loins at 33¢c showed a decline of 1c for 
the week. Boston butts reflected weak- 
ness in surrounding fresh pork markets 
and declined a full cent from prices of a 
week earlier while boneless butts were 
lc under a week earlier. At New York 
8/12 loins opened on Thursday at 2%@ 
4c under prices of the preceding Friday. 


BARRELED PORK 


Barreled pork at Chicago was slightly 
lower this week with clear fat back pork 
%e lower except for the 80/100 and 
100/125 which was %c higher. Prices 
of clear plate pork remained unchanged. 
Some trading reported at the market. 
At New York demand was fair and the 
market firm with mess quoted at 
$26.37% per barrel and family $23.25 
per barrel. 


SAUSAGE MATERIALS 
Demand for regular pork trimmings 
was steady and local production at Chi- 
cago fairly well cleaned up with Thurs- 
day’s prices a shade weaker than pre- 
vailed early in the period, regular trim- 
mings moving throughout most of the 
week at 12%c; special lean closed %e 
up at 16%e and extra lean remained 
unchanged at 17%c. Pork cheek meat 
ruled steady to strong, Thursday’s quo- 

tation standing at 12%@13c. 


(See page 37 for later markets.) 


CANADIAN EXPORTS TO JU. S. 


July, July, 

1938. 1937. 
TNL IEMA, creche 35.0046 4.60 oar 6,056 25.749 
CG so .sancrckameeue 5,434 3.904 
Hogs, No 76 11,233 
ESE iain .45%-ut:hae <.hec bee RS 206 142 
 §*  Saaeee . 53,500 183,500 
Bacon, lbs. ES ER 87,2 194,400 
> * nee >0 000 oe 2,485,000 
Se SE CDs icccncts saagns- "one 
Canned meat, Ibs........... 148 23 
DE MOR. Sic 6eSebabNse40 eee 300 2 tc ce 


Lard compound, B..ccsccvcce eooce' cvevse 






























New PROFIT 
POSSIBILITIES 


with the Adelmann Washer 








The Adelmann Washer will increase profits in © 


your plant thru reduced operating costs. The 
Adelmann Washer cleans Ham Boilers of all 
kinds, sizes and shapes in a fraction of the time 
formerly required, It cleans them better and at 
much lower cost. And in doing so enlarges 
your profit margin. 


Only a few seconds per day are required to keep 
ham boilers in perfect condition. No skill or 
effort required to operate. Removes all residue, 
burnt fat and brine; is an ideal working com- 
panion to Adelmann Ham Boilers—“The Kind 
Your Ham Makers Prefer.” Ask about our free 
thirty day trial without obligation. 


HAM BOILER CORP. 


Office and Factory—Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. Michigan Ave. 








EUROPEAN REPRESENTATIVES: 
6 Stanley St., 


R. W. Bollans & Co., 
Liverpool & 12 Bow Lane, London. 
AUSTRALIAN AND NEW ZEALAND REPRESENTATIVES: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities. 
CANADIAN REPRESENTATIVES: 


Cc. A. Pemberton & Co., 
Ltd., 189 Church St., Toronto. 














‘““BASED ON PRICES QUOTED IN 
THE DAILY MARKET SERVICE’ 


And thus this smart trader concludes his transaction. Why 
such confidence in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE? Because day in and day out for many years 
it has proved its reliability. 

Subscribers to THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE neither sell nor buy by “‘rule of thumb” meth- 
ods. Theirs are no hit or miss transactions. They KNOW THE 
MARKET and sell or buy accordingly. 

Write today for a sample copy of THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE. Apply its vital market infor- 
mation to your business. Prove to yourself that it is worth many 
times its cost. 





407 So. Dearborn St. CHICAGO 





By mail, air mail or 
wire, daily market 
information on 


Provisions 
Lard 
Sausage Materials 
Tallows & Greases 


Oleo Oil and 


Stearine 
Cottonseed Oil 
Hides and Calfskins 
Fertilizer Materials 
Market Statistics 
all handled by the 


market authority of 
the industry 


THE NATIONAL 
PROVISIONER 
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The National Provisioner 














Hog Cut-Out Results 


IGHT and medium butchers showing 
good finish cut at a slight profit 
this week while heavier butchers showed 
an average loss of slightly over 50c per 
head for the period. Scarcity of good 
heavy butchers and the declining per- 
centage of good packing sows in the 
runs resulted in strong demand for these 
kinds and prices ruled higher than for 
hogs averaging 200 lbs. 

Top for the week at $9.35 was paid 
on the opening day of the period with 
the low top of $9.15 paid at the close. 
However, average price from day to day 
showed much less fluctuation. Top prices 
were paid each day for good hogs aver- 
aging 210 to 250 lbs. On the closing day 
good hogs weighing 210 to 270 lbs. 
bulked at $8.90 to $9.15 with hogs 
weighing 160 to 190 lbs. moving within 
a range of $8.25 to $8.85. 


Fresh pork prices, particularly cuts 
of the lighter weights, showed a sharp 
drop from a weéék earlier. While the 
average price of good butchers shown 
in the test on this page dropped 10 to 
20c from the previous week, the cut-out 
in terms of product value showed a 
greater decline except for the heaviest 
average. 

Receipts at 11 large markets totaled 
203,000 head during the four-day period. 
This compared with 214,000 a week 


Because of the rapidly changing 
character of the hog run at this season 
of the year it is imperative that packers 
keep a close check on yields, as many of 
the new crop hogs lack finish and the 
percentage of really good hogs in the 
runs at the present time is not large. 
The test on this page is based on well 
finished hogs of the weights shown. 
Poorer quality hogs of these weights 
will not cut out so satisfactorily. 


CUBA USES MORE LARD 


Cuban lard imports during the first 
seven months of 1938 totaled 26,291,000 
lbs. against 22,499,000 lbs. in the like 
period last year, according to the U. S. 
Department of Commerce. The increase 
in lard use, in face of less satisfactory 
economic conditions, has been due to a 
lower price for lard. Imports of vege- 
table oils in the first seven months of 
1938 .were 17,245,000 Ibs.; receipts of 
ediblé stearine and tallow were 217,000 
lbs. 


URUGUAY MEAT EXPORTS 


Uruguay exports of refrigerated meat 
in the first seven months of 1938 totaled 
111,582,000 lbs., or about 38 per cent 
greater than the 80,935,000 Ibs. ex- 





CURED PORK PRICES 


Prices at Chicago, August, 1938, re- 
ported by U. S. Dept. of Agriculture: 








Aug., July, Aug., 
1938. 1938. 1937. 
Hams, smoked, reg. No. 1— 

8-10 Ibs. AV... .ccccccccees 23.15 23.75 28.28 
10-12 Ibs, AV...cccccccccces 23.15 23. 28.00 
12-14 Ibe, BV.cccccccccccecs 23.15 23.31 27.44 
14-16 Ibs. BV..ccccccccccves 23.10 23.31 27.34 

Hams, smoked, reg. No. 2— 

RAM MME Covescsacenwa 

10-12 Ibs. av....... 

12-14 lbs. av....... eee 

14-16 IDS. AV... cccccccccces 22.15 
Hams, aes, skinned, No. 1— 

16-18 Ibs. AV.....cscccccese 24.05 24.44 27.44 

18-20 lbs. av OTT TITIT TTT 23.85 24.12 26.84 
Hams, ._n skinned, No. 2— 

SRE TNE ORs scccteceessed 22. 22.94 91 

18-20 lbs. ee 22.88 24.12 
Bacon, smoked, No. 1 dry cure— 

G- B IDS. AV. .ccccccccccees 25.40 26.25 32.62 

8-10 Ibs. AV... .ccceeeeeees 24.90 25.56 31.90 
Bacon, smoked, No. 2 dry cure—* 

Se OM sc cen y seaweed 22.4 23.12 29.47 

10-12 Ibs. AV.......cceeeeee21.00 22.02 28.94 
ar sy smoked— 

- 8 IDS. AV... cccccccccces 16.85 18.56 22.78 

Backs, dry salt— 

12-14 IDB, AV... cccccceseees 8.58 8.97 16.81 
Lard— 

Refined, h. w. tubs........ 8.97 9.68 13.00 

Substitutes ....ccccccsceee 10.55 10.32 12.25 

Refined, 1 Ib. cartons...... 9.21 9.94 13.25 

1No. 1 Sweet pickle cure prior to July 5, 1938. 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 


















































earlier, was 32,000 more than a year ago _— ported in the like period last year, ac- Aug.1, Aug. 1, beyr. 
and 15,000 less than two years ago. In cording to the U. S. Department of _— er ane See 
the latter period hogs were being rushed Commerce. Shipments to the United Beet ooccccccees 9,614,085 9,522,464 9,686,895 
; a : 2 WR a Aucserece 8,219,922 3,090,408 2,789,821 
to market owing to shortage in feed Kingdom increased 10 per cent and to poy 00777) 26,960,801 35,151,602 28,458,418 
supplies. other countries 111 per cent. Mutton & lamb... 650,127 672,227 726,366 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DaILy Market Servicp, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live Rer per cwt. 
wt. Ib. alive wt. Ib. alive wt, b. alive 
180-220 lbs. 220-260 Ibs. 260-300 Ibs. 
s,s apap Ee 14.00 18.6 $ 2.60 13.70 18.7 $ 2.56 13.50 18.8 $ 2.54 
oe cic ont, Seance een 5.60 12.6 Hs | 5.40 12.6 68 5.10 11.6 59 
Boston Ocal ee viacd westerns  o¢aiats eee 173 .69 4.00 17.1 .68 4.00 16.9 .68 
Loins (blade in)................. 9.80 20.8 2.04 9.60 20.3 1.95 9.10 18.9 1.72 
Bellies, SS eee 11.00 14.6 1.61 9.70 14.7 1.43 3.10 13.8 43 
SS RS ere ree an: Re 2.00 10.4 21 9.90 9.8 .97 
oS ES Pe Cem aay 8 1.00 5.6 .06 3.00 6.1 18 5.00 7.3 37 
Pimbek ONG JOWIB 6 i..6k 6 sok cc cece 2.50 6.9 at 3.00 6.9 21 3.30 6.9 .23 
A ern oe ae 2.10 y 15 2.20 7.3 16 2.10 7.3 15 
B. Gp MOG, TOM, Whi won ccccccvcs 12.40 7.6 94 11.50 7.6 87 10.20 7.6 .78 
SET e errr en re 1.60 12.5 .20 1.60 12.4 .20 1.50 12.3 18 
II 905.0 wie 0. wnt e wes epee 3.00 122 .37 2.80 12.2 04 2.70 12.2 33 
Feet, tails, neckbones............. 2.00 10 2.00 10 2.00 ceree 10 
ee GI Woo hve eceisciceticns sexs 35 Fcers .35 ee satan 35 
TOTAL YIELD AND VALUE...69.00 $ 9.99 70.50 $ 9.92 71.50 $ 9.42 
Cost of hogs per cwt........... $ 8.93 $ 9.11 $ 9.04 
Condemnation loss ............ 04 .05 .05 
Handling & overhead........... .70 .60 52 
TOTAL COST PER CWT ALIVE $ 9.67 $ 9.76 $ 9.61 
ei fh S| ree, sae 9.99 9.92 9.42 
ee Nee One eee) ae a SC eee 19 
BG BOE ki scaxpenebecseu | eee nee | © 0 bn’) “Sone .53 
POE ME ceccvccedcce cme .o2 : ee 
PE Ue TIN ase ce ein crcacwere 64 : 
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at the Institute of American Meat hers | 


Its simplicity in design and operation—sturdy construction 


—and POSITIVE ABILITY to FORM ALL AVERAGES 
of Bacon UNIFORMLY are a revelation! 


The Tobin FORMRITE Bacon Press will be one of the outstanding 
exhibits at the Institute’s 1938 Convention. 


As originally announced, this achievement is “the greatest 
contribution to the Meat Packing industry in years.” 


That age-old problem of forming derined Bacon for slicing and 
wrapping, is finally, completely and economically solved. 


It's a “common sense” principle of applying positive pressure 
where it is needed. Bellies are not deformed—tissues are not 
broken. Bacon when formed is comparable to a carefully 
trimmed, green, square-cut belly, except—thickness is made 
uniform throughout. 


7p 
Yobin 
FORMRITE 


BACON 
PRESS 








There's no guesswork, no doubtful, cumbersome or time-killing 
adjustments. No grading of bellies before forming. Each 
Bacon belly is actually automatically formed. 


Bacon bellies are quickly, thoroughly and economically formed 
without moulds, freezing or shrinkage. Low labor cost, 300 
pieces per hour, only electrical power needed, .04c per hour 
or less to operate. 


Absolute safety in operation —will pass the most rigid 
state laws. And—actually the most quiet operating device ina 
modern packing house. 


Already in production, orders are now being filled, in the order 
in which they are received. 


THE 


FORMRITE BACON PRESS 


is manufactured and sold 
exclusively by the 
Albany Packing Co., Inc., 
and has no connection with 


any other forming device. 


PATENT APPLIED FOR 


The National Provisioner 








CT 


Th 





—in th 
AVERA 
Ends a 
UNIFOF 
belly. 

and ful 


To se 


does. 
on re 














DRMRITE Bacon Press 


IN 


e-killing 
. Each 


formed 
st, 300 
er hour 


t rigid 
ice ina 


e order 








CTUAL OPERATION 


at Hers Convention, Drake Hotel, Chicago, Oct. 21-25 


This Practical Demonstration of ALL AVERAGES of Bacon 


Bellies will be worth seeing 


BEFORE FORMING 


—practically all Bacon bellies are irregular, 
uneven ends, varying widths and a definite 
lack of uniformity in thickness. Percentage of 
“scrap"’ Bacon is large and number of full 
= slices depends on the individual Bacon belly. 





AFTER FORMING 


—in the Tobin FORMRITE Bacon Press ALL 
AVERAGES of Bacon are thoroughly SQUARED. 
Ends are square, width and thickness are 
UNIFORM for the entire length of the Bacon 
belly. “Scraps” are practically eliminated 
and full slices are materially increased. 





To see the Tobin FORMRITE Bacon Press operate, is to appreciate fully the thorough job it 


does. Don’t miss seeing this machine in operation at the Institute's Convention. Further details 
on request. Address all inquiries to— 


ENGINEERING DIVISION 


SALBANY PACKING Co. ING 


ALBANY,N.Y. 
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FLAVOR BRILLIANCE e PURITY 








Improves 


SAUSAGE 


Products 


Eye appeal and fine flavor were 
never more essential for improving 


Tempting sausage products....and strength- 


ening consumer demand. 


Appearance For bright, natural sausage, dis- 
tinctively flavored and tempting 
in appearance... For increased 
sales in 1938-1939 at less cost 
... use PIMIEXO. 


Red, sweet and rich . . . grown in 

U.S.A. to meet the particular needs 
Flavor of American meat packers... 
PIMIEXO gets its mellifluous favor 
and brilliance from the “pulpy, 
meaty” structure of the pod... It is 
powdered fine with full condiment 


Uniformly value . . . It goes further than any 


other spice used for this purpose 


Superior ... lt is outstandingly superior. 
Atpresent market prices PIMIEXO 


costs less per spice pound besides 
going further... a two-fold econ- 


Costs °™' 


You can obtain the advantage of 

Less carload freight rates by making 
withdrawals from points mentioned 
below. 


Distinctive 


Are You Using 
DON Garlic & Onion Powders 


Chili Products Corporation, «10. 


1841 E.50th St 520N.Michigan Ave. AXA 
LOS ANGELES, CALIF, CHICAGO, ILLINOIS 




























GEO. J. HARBURGER , 105 Hudson Street, New Y 
E. W. CARLBERG CO., 215 Pershing Rd., Kar 


ng 1 ansas City, 
EBELING.COFFEE-HALL, 807 M & M Bldg. Houston, Texa 
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“If you can count—you can‘tgo wrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE’S 
exclusive products! No chance for 
error. . . you simply count. One tablet 
to every 50 pounds of nieat. Write for 
samples. 


Wah. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Westem Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 
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MEAT IMPORTS AT NEW YORK 
For week ended Sept. 16, 1938: 

















Point of Amount, 
origin. Commodity. Ds. 
Argentina—Canned corned beef..........-- 89.968 
—Roast beef in tins...........-. 5,346 
Brazil—Canned corned beef. ‘ ... 63,000 
—Canned roast beef..... ee .... 8,528 
Canada—Fresh chilled pork cuts........... 350 
—Pork SAUSAGE ........- cece eevee 1,419 
—Smoked sausage ...........0.+++5 240 
—Smoked bacon .........-+e++0++55 4,328 
—Dried pork ..........- es 99 
—Fresh chilled beef cuts... 662 
—Smoked pork butts......... ” 41 
Denmark—Cooked ham in tins............. 12,819 
Smoked sausage ..........----. 1,298 
Holland—Cooked pork shoulders in tins.... 12% 
—Cooked ham in tins.............. 9,848 
—Cooked picnics in tins............ 1,222 
Hungary—Salami ..........--esseeeceoeees 110 
Italy—Balaml .....ccccccccccccccsccvcsces 5,180 
Lithuania—Cooked ham in tins............ 21,465 
—Cooked picnics in tins.......... 9,241 
Malem ..cccccccccccccccccccecs 488 


Paraguay—Canned corned beef. 
—Beef extract in tins. 


Poland—Smoked bacon ..........ceeesseees 
—Dry salt bellies....... - 
—Dry salt pork butts.............0. 
—Cooked ham in tins............. m 
—Cooked pork butts in tins......... 2,700 
—Cooked picnics in tins............ 4,195 
—Cooked pork loins in tins.......... 9,828 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

Week Week Nov. 1, 


ended ended 1937 to 
Sept. 17, Sept. 18, Sept. 17, 
1938. 





1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ..... is “seane Few 100 
GHNIIOES a ccciewsiccnces eee aan 519 

EE nan cnsdercenssces saishe’s eagieks 619 


BACON AND HAM. 
M lbs. M Ibs. M Ibs. 








United Kingdom ........ 177 227 133,248 
errr tee 161 jaws 2,743 
West Indies ...... 1 3 594 
B. N. A. Colonies... .. : a er 65 
Other Countries ......... eset 2 62 
WO civics eee ceeded 339 232 136,712 
LARD 

M Ibs M Ibs. M Ibs 

United Kingdom ........ 1,491 2,345 119,976 
Continent .......... Za 8,047 
Sth. and Ctl. America. 143 147 8,257 
WOE TREE ccccccescsnt 148 103 7,086 
B. N. A. Colonies. . Lace: “see wens 16 
Geer COUMePIeS .cccccccs coves 1 84 
ND waedscacevnenntey 2,678 2,596 138,466 


TOTAL EXPORTS BY PORTS. 
Bacon and 





Pork, Ham, Lard, 

From bbls. M lbs. M Ibs. 
New York 214 1,205 
Ree 4 290 
New Orleans .. cab eex: e6éne » Seed 288 
PEE, 6.4 x0 veereewewred swine 121 892 
DE hacasanseus eae A A: ceece 8 
Wate WOE. cicicccces Patan 339 2,678 
Previous week ...... ; snes 3,870 2,061 
2 weeks ago..... cee ae 1,600 1,732 
Se SS osc becca: sence 232 2,596 


SUMMARY NOY. 1, 1937 TO SEPT. 17, 1938. 
1937-1938. 1936-1937. 


Be, 2 Bs Ke ttisennetewees 124 55 
Bacon and Ham, M lbs....... 136,712 95,804 
= | ere 138,466 92,355 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of Sept. 17, 1938, totaled 1,204,805 
lbs.; tallow, none; greases 230,000 lbs., 
stearine, none. 


Week Ending September 24, 1938 








es CAGO PROVISION MARKETS__ 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, SEPTEMBER 17, 1938. 





Open. High. Low. Close. 
LARD— 
Sept. ... eT cose 7.95n 
Oct. im « 92% 7.97% 7.92% 7.97% 
Dec. . 8.12% 8.15 8.10 8.12% 
Jan. ... 8.20 8.25 8.20 8.22%¢ax 
Mar. ... ae eame 8.5744b 
May ... 8.7: 2% 8.72% 8.70 8.70ax 
CLEAR BELLIES— 
Bae. 200 se osee ae 10.100 

MONDAY, SEPTEMBER 19, 1938. 
LARD— 
Bee. ccs cues oes 7.80n 
Oct. ... 7.82% 7.82% 7.77% T.77%eb 
Dec, ... 8.00 8.00 7.97% 8.00ax 
Jan. .. 8.10 8.10 8.05 8.07%ax 
os oes 8.474%eb 
May . 8.57% 8.5749b 
CLEAR BELLIES— 
a wiaie re 10.10n 

TUESDAY, SEPTEMBER 20, 1938. 
LARD— 
Se oak eceeae 7.65n 
Oct. ... 7.67% 7.67% 7.60 7.65b 
Dec. 7.87% 7.87% 7.77% 7.85b 
Jan. ... 7.92% 7.95 7.90 7.92l4b 
Mar. ... 8.32% 8.32% 8.30 8.30ax 
May ... 8.45 8.45 8.37% 8.3744b 
CLEAR BELLIES— 
Bept. 00. sven +05 aview 10.10n 
WEDNESDAY, SEPTEMBER 21, 1938. 
LARD— 
Sept. ... 7.75 7.65 7.75 
Oct. on ee ee 7.62%ax 
Dec 7.82 7.80 7.80 
Jan 7.92% 7.87% 7.90 
Mar. eckn eae 8.27%b 
May 8.40 8.30 8.40ax 
CLEAR BELLIES— 
Sept, 225 cove 008 esas 10.100 
THURSDAY, SEPTEMBER 22, 1938. 

LARD— 
Sept. 7.77% icin nee 7.77 ax 
Oct. . 7.67% 7.70 7.65 7.67 ax 
Dec. . 7.85 7.87% 7.82% 7.85b 
Jan. ... 7.97% 7.97% 7.95 7.95ax 
Mar. ... 8.32% eoes cose 8.32%b 
May ... 8.40 8.47% 8.40 8.45 
CLEAR BELLIES— 
Sept. 22. coe- 90160 e008 10.10ax 

FRIDAY, SEPTEMBER 23, 1938, 
LARD— 
WOME. coe seccce sescce coscee 7.80b 
Oc, ... hw 7.85 7.70 7.75ax 
Dec, ... 7.90 8.05 7.90 7.95ax 
Jan. ... 8.05 8.12% 8.05 8.05ax 
Mar. ... 8.45 (§«= = sescce cevces 8.45ax 
May ... 8.5 8.60 8.50 8.5744ax 
CLEAR BELLIES— 
ee a ee 10.10ax 


Key—ax, asked; b, bid; n, nom.; —, split. 





U. S. IS BIG SPICE USER 


Flavoring America’s sausage, meat 
products and other foods, medicines and 
cosmetics required 110,467,197 lbs. of 
spices in 1937, according to a recent 
study by the U. S. Department of Com- 
merce of foreign trade in spices and 
flavors. Spices used in 1937 were 
valued at $12,088,055. Among important 
spices consumed were pepper, cinnamon, 
cloves, paprika and mustard, while con- 
siderable quantities of less well known 
anise, caraway, fenugreek, coriander 
and marjoram were also used. 





CASH PRICES 


Based on actual carlot wo Thursday, 
September 23, 1938. 


REGULAR HAMS. 





Green, °2.P. 
OO Kas enenibe yank ween 17 @1T% 19 
BEE Hea een se cenwededness Sir 19 
DE bavcsaeresbascanes’ a 17% 19 
ere 19% 
10-16 Range ° iivenaes uv @17% Snaw 
BOILING HAMS 
Green. *S.P. 
een ner rer ry 19 19% 20 
Sl eeswceba accuse ceed 19 19% 19% 
ae 19% 
i. Ss) eee 19 @19% Rare 
SE WS Senaccceesss 19 @19\% 
SKINNED HAMS. 
Green. *S.P. 
Ven +endabsee ee ewan 18% 20% 
iE aida ecuantywira'6s eae 2 21% 
pakhaasswnmn wableee 50% G Soa 21% 
Seb« pot ehadenegmieee 20% @20% 2 
(eiebaneicckahevewe 7% 18% 
rrr re ee 14% 15% 
escinenee 13% 14% 
CORES IGE | 1314 4 
on 
Ave eee bes eewed 12% 2% 
PICNICS. 
Green. *S.P. 
..12% 13% 
. 12% 12% 
11 114%@11% 
10% 10% 
2-14 10% 10% 
“Short Shank 4c over 
BELLIES. 


(Square cut seedless) 





*D.C. 
16 
16 
16 
16 
15% 
14% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
| PRE Ree 11%n 
ED. aig cavs vwagcenessake 114%n 
BE wow ie verceset eet enp 1140 
PS ca daneaaan cian 10% 10% 
er err 10% 10% 
ES ae ear 9% 9% 
SE Gacscccesnsoebennte 9% 9% 
pinanwehpenedemetion 95g 9% 





Regular Plates .......... 

2S}. eae 7 

SOWE TURES. ccc ccsvecsesccivecsvvesesios ™ 

Green Square Jowls..........sseeessees 

Groen Beng JOwls. occcccccvcrccecocce T%@ 7% 
LARD. 

Prime QdeGGh, COG csccccccctsccseeseons 7.824n 

Prtese BGG, BGR. ccc dcccccccceasesees 7.624%eax 

Neutral, Im GeTCOS.....ccccsccccccvcvecs .6244n 

Pe eS re oe ey ee 7.624qn 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Sept. 17, 1938, were: 
Week Previous Sam 
Sept. 17. Week. Week, "37. 
Cured Meats, Ib....18,068,000 13,836,000 17,367,000 
Fresh Meats, Ibs. .53,833,000 43,960,000 41,102,000 
EOE, TS ccweced 4,094,000 2,737,000 9,536,000 
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‘BOSS’ BALANCED-POWER COOKERS 








These cookers may be furnished with motor, as 
shown in illustration, or may also be equipped with 
engine for plants in which exhaust steam is not 
available. 


LET US PROVE TO YOU THAT BOSS” MEANS 
Best Or Satisfactory Service 


The Cincinnati Butchers’ Supply Corp. 
Gen. Office: 2145 Central Parkway 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, III. 








13 
MONTGOMERY 
ELEVATORS 


Sewe John Morrell & Co. 


A MONTGOMERY ELEVATOR was installed in John Morrell & 
Co's. main plant in Ottumwa, lowa, on April 19, 1918. 12 
more MONTGOMERY ELEVATORS have since been installed 
by John Morrell & Co. All are in almost continuous service 
today. 





Other large Packers, too, use MONTGOMERY ELEVATORS 
They have learned to depend on MONTGOMERY EQUIPMENT 
for efficient service and unmatched economy over a period 
of years. 


Write us for help with your Elevator Problems 





Elevator Specialists for the Packing Industry 


HOME OFFICE and FACTORY—MOLINE, ILLINOIS 


Branch Offices in Principal Cities 


















ONE WAY TO BEAT 


FLOOROSIS! 


Floorosis (broken cement floors) is a direct drain on your profits. — It 
endangers workmen shortens the life of mechanical equipment. If 
the floors of your plant are cracked and deeply rutted patch them 
immediately with Cleve-O-Cement. Cleve-O-Cement is the quickest 
Positive cure for Floorosis. Apply it one day and have floors ready 
for heavy traffic the following morning. Stronger in 24 hours than 
ordinary cement in 28 days. Water-proof — slip- proof — acid- proof. 


Not an Asphalt Composition. Absolutely unaffected by extreme tem- 
peratures. Used and endorsed by many of America’s leading plants. 
Write today for illustrated bulletin and FREE TEST OFFER. 
THE MIDLAND PAINT & VARNISH CO. 
1324 MARQUETTE CLEVELAND, 0O. 


CLEVE-O-CEMEN 








CURES FLOOROSIS 
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The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 
Machinery Company 
~™ Piqua Ohio 












A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily 
filed for reference to items of trade information or trade 
statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 






No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER ossrcorm se. Chicago, Ill. 








The National Provisioner 
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TALLOW.—The tallow market at 
New York was moderately active and 
little changed during the past week. 
The turnover was estimated at between 
250,000 and 500,000 lbs., with extra trad- 
ing at 5%c delivered. Demand was not 
aggressive but consumers bought in a 
moderate way. Offerings were limited 
and producers appeared to be in a com- 
fortably sold up position. Conditions 
made for a situation where both sides 
were inclined to move slowly pending 
developments. 

At New York special was quoted at 
5Y%c, extra 5%c delivered and edible 
6%c, in packages. 

Foreign tallow at New York was also 
without notable change with South 
American No. 1 at 4%c, No. 2 at 4%c 
and edible at 5c. 

There was no London tallow auction 
this week. At Liverpool Argentine beef 
tallow was 6d lower, with September- 
October shipment at 20s while Austra- 
lian good mixed at Liverpool was un- 
changed with September-October at 18s. 

Tallow futures at New York were 
moderately active and steady, with 
October trading at 5.45 to 5.35¢ and 
January at 5.50c. 


At Chicago offerings of tallow were 
firmly held with a moderate quantity of 
prime moving to a large soaper late in 
the week at around 5%c, Cincinnati. 
There was scattered interest in a lim- 
ited way on Thursday at 5%c, Chicago, 
with prodycers holding for 5%c. Special 
sold at 5%c. Scarcity of offerings 
throughout most of the week made trad- 
ing difficult. Chicago quotations, loose 
basis, on Thursday were: 


no i ie eed ee nee el She @ 6% 
I tana 'ae ain gaieinse- 400s od A 55%4@ 5% 
Prime packers tallow.................. 54%2@ 5% 
IU So. Rvughdo-0 t0-0:0.8-4 40:46:04 sie ww @ 5% 
oe BE er ore ee @ 5% 


STEARINE.—The market was quiet 
and easier at New York with sales at 7c 
for oleo, off %c on the week. 

At Chicago prime oleo stearine was 
quoted at 7%c. 


OLEO OIL.—Trade was routine and 
the market unchanged at New York 
with extra quoted at 94%@10c, prime 
9@9% and lower grades 8% @9c. 

The Chicago market was quiet but 
steady with extra unchanged at 9c. 

(See page 37 for later markets.) 

LARD OIL.—Trade was routine at 
New York and prices unchanged with 
No. 1. quoted at 8%4c, No. 2 at 8%c, ex- 
tra at 9c, extra No. 1 at 8%c, extra win- 
ter strained 9%c, prime edible 11%%4c, 
inedible 9%c. 

NEATSFOOT OIL.—The market was 
quiet, steady and unchanged at New 
York with cold test 15%c, extra 9c, No. 
1 at 8%c, pure 11%c and prime 9c. 


Week Ending September 24, 1938 


TALLOWS and GREASES 


Weekly Market Review 











GREASES.—Market for greases at 
New York was only moderately active 
but was steadier in tone the past week. 
Business was reported to have passed in 
yellow and house grease at 4%c, un- 
changed from the previous week. Soap- 
ers’ demand was not aggressive but 
again producers were not pressing of- 
ferings which created a more or less 
waiting attitude. 

At New York yellow and house was 
quoted at 4%c asked, brown 4% @4%c, 
and choice white 5c. 

There was little change in the grease 
market at Chicago this week with offer- 
ings light; 5%c was bid for choice white 
grease with brown grease salable at 
4%c, Chicago. Sale reported at 4%&c, 
River point. White grease stearine sold 
at 546c, Chicago. Quotations on Thurs- 
day were: 

Choice white grease............eeeseeee 
A-White GTEASE on ccccccccccccrcccccccce 
B-white grease .........++.+ 

Yellow grease, 10-15 


Yellow grease, 16-20 
Brown grease 





BY-PRODUCTS MARKETS 


Chicago, Sept. 22, 1938. 


By-product markets somewhat strong- 
er, stocks limited and demand fair. 


Blood. 
Last sale of blood at $3.00 with this 


price bid for further quantities. Chi- 
cago freight. 
Unit 
Ammonia. 
WIE vn cininescendsateavesdsheue $ @3.00 


Digester Feed Tankage Materials. 


Sales of feeding tankage at $2.85 & 
10c. Limited quantities available and 
demand good from manufacturers of 
mixed feeds. Recent sale reported at 
$2.70 with additional bids at this price. 
Unground, 11 to 12% ammonia...$ @2.85 & 10c 


Unground, 6 to 10%, choice quality 2.85@3.00 & 10c 
Liquid stick @1.75 


Packinghouse Feeds. 


Demand good for packinghouse feeds. 
Prices firm. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @45.00 
Meat and bone scraps, 50%.......... @42.50 
Raw Hemel ..cccvocapeccccvcceces @35.00 
Special steam bone-meal............. @37.50 


Bone Meals (Fertilizer Grades). 


Outlet fair for bone meal at quoted 
prices. 


Per ton. 
Steam, ground, 3 & 50............... $24.00@25.00 
Steam, ground, 2 & 26..........sse0- 21.00@ 22.00 


Fertilizer Materials. 


Sales of fertilizer tankage at $2.60, 
Chicago. 


Per ton. 
High grd. tankage, ground, 
10@11% am. ....cccccccsccccceces $ 2.50@ 2.60 
Bone tankage, ungrd., low pr., 
OF EE cede cresrseseskevawveares 18.00@20.00 
WRONE GAGE occ cvecceccewencseececee @ 2.50 


Dry Rendered Tankage. 

Market on cracklings firm. Sales of 
low test material reported at 65c with 
some producers holding firm at that 
price. 


Hard pressed and expeller unground, 


per unit protein. .......ceeeeeeeees $.57%@ .60 
Soft prsd. pork, ac. grease & qual- 

HF, TOM ceccccccvccccsosccecesooes @40.00 
Soft prsd. beef, ac. grease & qual- 

AtY, TOM cccccccccccccccccccccccces @30.00 


Gelatin and Glue Stocks. 


Gluestock market continues dull at 
quoted prices. 


Per ton. 
CAll CHIMES 0 occ cvccecivcccccccses $18.00@20.00 
Sinews, Pizzles .......ccccccccccecce 16.00@17.00 
Cattle jaws, skulls and knuckles..... 18.00@ 19.00 
Hide trimmings ........ceceeceseees 12.00@ 13.00 
Pig skin scraps and trim, per Ib., Lc.1. 4c@ 4%ec 


Horns, Bones and Hoofs. 


Fairly good demand for bones and 
hoofs with sales on hoofs at the outside 
price. 


; Per ton. 
Horns, according to grade.........++. $35.00@60.00 
Cattle hoofs, house run.........-++6+ 27.50@30.00 
JaRK BEMES ceccccccovccccccsosssvces @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Hair market continues quiet and 
nominal. 


Winter coil dried, per ton............ $50.00@60.00 
Summer coil dried, per ton........... 25.00@ 27.50 
Winter processed black, lb........... 8e@ 9 
Winter processed gray, Ib............ TIc@ 8 
Oaths SWUNG céc ccc ccccovenscsvace 1%c@_ 2c 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 


New York, September 23, 1938. 
Ground dried blood sold at $2.85 per 
unit of ammonia, f.o.b. New York, which 
is the present asking price for what 
limited quantity is being offered. 
Ground fertilizer tankage is in light 
demand and the present quotation is 
about $2.70 and 10c. The last sale of 
unground feeding tankage was at $2.65 
and 10c, with the present quotation of 
$2.75 and 10ce, f.o.b. New York. 


Unground dried menhaden fish scrap 
sold for delivery, if and when made, at 
$3.30 and 10c, f.o.b. Fish Factories, Va. 
and the producers are now quoting $3.40 
and 10c. Japanese sardine meal is a 
little easier in price. The present ask- 
ing price is $43.00 per ton, c.i.f. North 
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Atlantic Coast ports for October, No- 
vember shipment from Japan. 

The dry rendered tankage market has 
been very active and sales have been 
made at advanced prices. 





TALLOW FUTURE TRADING 


MONDAY, SEPTEMBER 19, 1938. 





High. Low. Close. 
September ........... eee ose 5.25b 
Pree cove awe 5.30b 
December be 6res “ae 5.45b 
eee ache seen 5.50b 
February ‘one “ae 5.50b 

TUESDAY, SEPTEMBER 20, 1938, 
ES re one wees 5.15b 
DEE svcacav enone rte deine 5.25b 
SOE covcccevets Jaina aed 5.30b 
ERS = wie alae 5.50b 
PEE ¢scawdeeeues wen owes 5.50b 
WEDNESDAY, SEPTEMBER 21, 1938. 
September ........... ease eases 5.15b 
cess tances wewe 5.35 5.35 5.26b 
ED cxeneegeses asee sae 5.35b 
EE wer spas 5.41b 
ED ei-dcnwobawna’ 5.50 5.50 5.51b 
PORUGEED cccccevcscee eoce eoee 5.50b 
THURSDAY, SEPTEMBER 22, 1938, 
September ........... eees eves 5.15b 
aren 5.30 5.30 5.25b 
EY acca vuesen eees oses 5.40b 
0 eee ere 5.58 5.58 5.50b 
I aan d-oe-eaeanes voee coee 5.50b 
FRIDAY, SEPTEMBER 23, 1938. 

Pr cone . 5.25@5.35 
December .......... ule wee 5.35@5.55 
ED cdasead dciees dase . 5.50@5.65 


Sales, 2 lots, 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Oct. 


1988 to June, 1939, inclusive....... $27.00@28.00 
Blood, dried, 16% per unit........... @ 2.85 
Unground fish scrap, dried, 1114% am- 

monia, 15% B. P. L., f.o.b. fish 

factory, if & when made........... 3.40 & 10¢ 
Fish meal, foreign, 1144% ammonia, 

Pe Bg Wee Cre rcceceeee @43.50 

Oct.-Nov. shipment ............... @43.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.75 & 50c 


Soda nitrate, per net ton: bulk, Oct. 
1938 to June 1939 inclusive, ex ves- 


sel Atlantic and Gulf ports........ @27.00 

EG MS ced cceccctesesesceee @28.30 

RG cv rccwrexeetesekaes-e @29.00 
Tankage, ground 10% ammonia, 10% 

se ree 2.70 & 10c 
Tankage, unground, 10-12% ammonia, 

ee Ge Wa Mig MRC accecsccnncvce 2.75 & 10¢ 

Phosphates, 

Foreign bone meal, steamed, 3 and 50 

SO WOE We Wilcke ede cnccscoces $ @22.50 
Bone meal, raw, 4%% and 50%, in 

See ee Ws, Gi wedccecduccececce @27.00 
Superphosphate, bulk, f.o.b.  Balti- 

more, per ton, 16% fat............. @ 8.00 

Dry Rendered Tankage. 

NIE bs ws cuakeaneeehadee shee @67%e 
ano 6i uv ned oe ubin ee became @70c 


DOG FOOD REGULATIONS 


Requirement that dog food wrappers 
carry a complete analysis of contents is 
among the new restrictions imposed on 
this product in Alabama by Dr. G. H. 
Marsh, head of the Alabama bureau of 
inspection. Other provisions establish 
minimum required content of dry mat- 
ter, protein, fat, and other ingredients. 
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ARGENTINE BY-PRODUCTS 


A smaller volume of packinghouse by- 
products was exported from Argentina 
during the first six months of 1938, ac- 
cording to the U. S. Department of Com- 
merce. Shipments during the period 
totaled around 177,183,000 lbs., com- 
pared with 255,962,000 Ibs. in the cor- 
responding 1937 period. Exports of 
major products in 1937 and 1938 were as 
follows: 





1937, 1938, 

M Ibs. M Ibs. 
Oleo stearine y 3.806 
DE drvnsianade.beepinekounauedae 23,986 
OT er rere 2,983 
Pe . 23,349 
Cracklings 14,513 
Fertilizer 25,143 
PE  dawkasuchaccsadedusadusen 5 56,362 
0 ae 14,178 12,211 
Other by-products .............. 13,668 14,830 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For twelve months ended July 31: 
Exports: 1938. 1937. 






Oil, crude, lIbs.... 2,497,027 599,617 
Oil, refined, Ibs... 4,923,641 2,906,645 
Cake and meal, tons...... 96,404 4,411 
Linters, running bales.... 274,957 270,400 
Imports: 
Oil, crude, lbs........... *42,912 24,259,245 
Oil, refined, Ibs...........°64,468,462 185,813,667 
Cake and meal, tons..... 5,184 29,564 


EAsGere, GATS ccccccccces 18,130 47,633 





*Amounts for August are 5,537,925 pounds re- 
fined ‘‘entered directly for consumption,’’ 2,391,863 
refined, ‘‘withdrawn from warehouse for consump- 
tion,’ and 3,426,572 refined, ‘‘entered directly into 
warehouse.’’ 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Il. 


Please send copy of reprint on oil re- 
fining and manufacture. 
Name 


(Enclosed find 50c in stamps.) 























COTTON OIL PIONEER PASSES 


The cottonseed products industry lost 
a pioneer leader in the passing of Ben- 
jamin Franklin Taylor, who died at his 
home in Columbia, S. C., on September 
14, at the age of 65. Born in Columbia, 
he lived his whole life there, and was 
closely identified with everything that 
went for progress in his city and state 
and in his industry. Early engaging in 
the cottonseed oil business with his 
brother as the Taylor Manufacturing 
Co., he served as president of the South 
Carolina Cottonseed Crushers’ Associa- 
tion and later as president of the na- 
tional organization, then known as the 
Interstate Cottonseed Crushers’ Associ- 
ation. In 1929 he was made permanent 
secretary of the South Carolina associa- 
tion, which position he held until his re- 
cent retirement because of ill health. 


AUGUST MARGARINE TAX 


Taxes paid on oleomargarine during 
August, 1938 and 1937, as reported by 
the Bureau of Internal Revenue: 





1938. 1937. 
Wxcise taxes ..........06 $ 67,012.43 $ 73,579.10 
ee Pee 193,330.22 157,583.17 
Saas $260,342.65 $231,162.27 


Quantity of product on which tax was 
paid during August, 1938 totaled 38,848 
lbs. of colored margarine and 25,251,052 
lbs. of uncolored; during the same 
month a year ago, tax was paid on 46,- 
720 lbs. of colored and 27,583,200 Ibs. 
of uncolored margarine. 


WHO PAID MARGARINE TAXES 


Thirty-eight margarine manufactur- 
ers paid the $600 a year license to pro- 
duce oleomargarine during’ the fiscal 
year 1938, according to figures released 
by the U. S. commissioner of internal 
revenue. There was 1,665 wholesalers of 
uncolored margarine who paid the $200 
fee required of them, but only two 
wholesalers of colored margarine, who 
pay a fee of $480. Number of retail 
grocers in the United States licensed to 
sell uncolored margarine during the fis- 
cal year was announced as 184,214. Each 
paid a license fee of $6. Dealers licensed 
to retail colored margarine numbered 
64, 


HULL OIL TRADE 


Imports of oilseeds at Hull, England, 
up to July 26 were 7.3 per cent under 
the same date in 1937, according to the 
U. S. Department of Commerce. Heavy 
July cottonseed imports, largely Egypt- 
ian black, amounted to 55,500,000 Ibs., 
or 9 per cent over June. Vegetable oil 
exports in July were only about one- 
third those in July, 1937, while oil ex- 
ports for the year to July 26 were only 
23 per cent of those in the like period 
last year. Cotton oil exports were only 
1,221,000 lbs. against 24,759,000 Ibs. 
last year. 


The National Provisioner 
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VEGETABLE 


OTTONSEED oil futures in a fairly 
active trade ranged over narrow 
limits the past week, awaiting develop- 
ments in the European situation. As 
tension abroad cooled off, and European 
war seemed less probable, values showed 
a tendency to sag. Trade was very 
mixed, with commission houses and pro- 
fessionals on both sides. 


On the small declines support ap- 
peared to enlarge, but on bulges offer- 
ings increased. One thing that stood 
out rather prominently was the fact 
that hedge selling against the new crop 
movement, was small. This was offset 
by lack of any particular betterment 
in cash trade. At the same time, the 
market was stubborn towards declines 
because of stiffness of farmers’ ideas on 
seed in the South. This served to main- 
tain crude prices and to keep down re- 
finers hedge selling. Persistent heavi- 
ness in the Western lard market was a 
factor that could not be ignored. 


There was considerable switching be- 
tween the various months in the way of 
transferring interest to the later posi- 
tions. Liquidation was on in October 
oil in a mild way and that month went 
to 15 points under March, the widest 
discount thus far. Surprisingly brokers 
with trade and refiner connections at 
times appeared to be selling October and 
buying May. Such hedge selling as 
went on appeared to be on a basis of 
about 150 points over crude. 


Cil and Seed Markets 


Seed prices ranged from $21 per ton 
in Texas to $25 in the Southeast, al- 
though wagonlot seed in the Southeast 
was reported selling as high as $30 per 
ton. To ring operators in cottonseed 
oil values were selling at a basis too 
high for current crude oil prices, the 
latter in the Southeast and Valley trad- 
ing in a light way at 6% to 6%c and in 
Texas at 6% to 6%c. The contention 
was that crude on the basis of seed 
prices was not high. At the same time 
on the basis of crude oil, the futures 
market at New York was reasonably 
priced. 

At times cash oil trade picked up 
somewhat and was featured by immedi- 
ate or nearby shipping instructions. 
This was taken to mean that the trade 
has pretty well eaten into stocks on hand 
and that supplies would shortly need 
replenishing. In some important cash 
oil circles it was said that the market is 
not far away from an important buying 
movements, particularly should values 
display any strengthening tendency. 
Indications are that September con- 
sumption will make a comparatively 
poor showing compared with the heavy 
distribution of September a year ago. 


Week Ending September 24, 1938 


OILS 


Weekly Market Review 














It is believed that there is a large 
sized open interest in October oil at 
New York. A good part of this pre- 
sumably is in connection with spreads 
with lard. The open interest in October 
lard also is large. A survey indicated 
that prospects were for some tenders 
on October oil contracts although many 
were of the opinion that with crude at 
current levels and new seed not moving 
freely there was little or no likelihood 
of any heavy October oil tenders. 


COCOANUT OIL.—Recent firmness 
in sellers’ ideas failed to stimulate any 
particular buying in this market thus 
far. At New York oil was quoted at 
3%c and at the Pacific coast 3c nominal. 


SOYA BEAN OIL.—Sales were re- 
ported on a basis of 5%c and mill offer- 
ings on the whole were lighter. Con- 
sumers appeared willing to take hold at 
these levels. 

CORN OIL.—The market nominally 
ranged from 7 to 7%4c at New York. 

PALM OIL.—Offerings were limited 
at New York, but demand was also quiet. 
Nigre was quoted at 2.65c, Sumatra at 
2%c. 

PALM KERNEL OIL.—Barely 
steady conditions prevailed at New 
York on a basis of 3.40c. 


OLIVE OIL FOOTS.—Demand was 
moderate at New York but foots were 
steady on a basis of 6%c. 

PEANUT OIL.—Trade at New York 


was slow but prices were steady on a 
basis of 65éc. 


COTTONSEED OIL.—Crude, Valley 
and Southeast were quoted on Wednes- 





SOUTHERN MARKETS 
New Orleans. 


(Special Report to The National Provisioner.) 


New Orleans, La., September 23, 1938. 
Cotton oil market was about unchanged 
for the week, featureless and dull; trad- 
ing small, with advances in seed prices 
and slow movement of seed causing mills 
to offer crude oil reluctantly and in 
small quantities. On the other hand, 
buyers were cautious, due to weakness in 
lard. Crude oil, 6%c lb. In some loca- 
tions there remains a feeling among a 
great many traders that the crop will 
not turn out over 11,500,000 bales. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, September 23, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $21.75. Basis prime cotton- 
seed oil 65% @6'4c trading. 


day at 6.50 bid; Texas, 6.87% bid, 6.50 
asked at common points; Dallas, 6.50 
nominal. : 


Market transactions at New York: 


Friday, September 16, 1938. 


—Range— —Closing—- 
Sales. High. Low. Bid. Asked. 


Oct. . 23 796 1793 799 a 98tr 
BU. «nies eioa ~ ete 798 a nom 
Dec. . 20 803 797 800 a 807 
Jan. . 5 801 798 804 a 807 
WE "ss aoeey. “oes ae 804 a nom 
Mar... 56 812 804 #810 a trad 
AU ses Sans 4cha  aee 
May . 6 8138 812 813 a 818 


Sales 110 contracts. 


Saturday, September 17, 1938. 


Oct. . 10 800 796 799 a 800 
Ps. .a s00@,, Yaed eae 800 a nom 
Dec. . 17 809 804 806 a 809 
Jan. . 1 808 808 808 a 810 
De. 4. sees) abies kan 808 a nom 
Mar... 59 815 812 813 a 814 
WE ss ve00, “oenah cee 813 a nom 
May . 9 818 815 817 a 819 


Sales 96 contracts. 
Monday, September 19, 1938. 


a re 790 a 792 
EEN: 6 sens. sir nen 790 a nom 
Dec. . 2 797 795 797 a trad 
Jan. . 7 800 795 797 a 799 
see ae 798 a nom 
Mar. . 50 809 800 804 a trad 
OS a 
May . 8 814 806 808 a 810 


Sales 67 contracts. 


Tuesday, September 20, 1938. 


Ot. . 8 790 783 785 a 787 
Bw dewe, Seek Wane 785 a nom 
Dec. . 21 792 788 T791a 792 
sem. . 7 +73 +70 792 a 794 
Wek «bead eee Soa eee 
Mar. . 48 802 796 799 a 801 
pO ee ae 800 a nom 
May . 16 808 800 803 a 805 


Sales 100 contracts. 


Wednesday, September 21, 1938. 


Oct. . 15 786 780 £781 a trad 
DOS. 6 sant, Son eee 780 a nom 
Dec. . 55 792 785 785 a 787 
Jan. . 380 792 789 788 a 789 
Dk: 4 sty sane. See 790 a nom 
Mar. . 39 800 794 1796 a 95tr 
pC A ie | 


May . 32 804 800 802 a 803 
Sales 171 contracts. 


Thursday, September 22, 1938 


ee 726¢0lC(CT.UC TTT a Oe 

OG 6 see's 792 792 783 a bid 

Jan. .... FW TR Ha te 

Mar. ..... 797 7938 1794 a bid 

Me «-<a~e 804 801 803 a nom 
(See page 37 for later markets.) 
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Chicago 

PACKER HIDES.—Trading con- 
tinued on a fair scale at steady prices 
this week, despite the uncertainty of the 
European political situation. Total sales 
so far are around 75,000 hides, prac- 
tically all of July-Aug.-Sept. take-off, 
with the bulk of the movement consist- 
ing of cow descriptions, mostly to tan- 
ner outlets. Native and branded steers 
sold in a moderate way but holdings of 
steers of summer salting are generally 
very moderate. 


Packers were slow in offering steers 
late this week in view of the advances 
paid in the South American market, 
where standard steers sold equivalent 
to about 11%c, c.i.f. New York. With 
duty added, this is equivalent to about 
12%c for winter quality steers from 
that market, as against our current 
price of 12¢c for summer take-off in the 
domestic market. 

Undoubtedly there is considerable 
pent up demand for leather but tanners 
have found it difficult to secure ad- 
vances, especially with the present un- 
settled European situation and the ap- 
proach of an in-between season as the 
fall shoe run slows down. 


Total of 3,500 July-Aug. and 700 
Aug.-Sept. native steers sold at 12c, and 
about 3,700 Aug.-Sept. extreme light 
native steers at 1l%c. Some earlier 
dating natives are offered but extreme 
light natives are kept closely sold up. 

One lot of 3,100 July-Aug. butt 
branded steers brought 11%c, steady. 
Colorados last sold previous week at 
lle. Total of 4,000 similar dating heavy 
Texas steers sold at 11%c; light Texas 
steers last sold -at 10%c, and extreme 
light Texas steers also at 10%c. 

Heavy native cows have been slow 
recently but packers moved about 10,- 
500, mostly July-Aug., at llc; a few 
Junes were included at 10%c. Current 
take-off in good position but ample offer- 
ings of earlier dating heavy cows. Total 
of 15,800 July to Sept. light native cows 
sold at llc, steady. Three packers 
moved a total of 31,700 July-Aug.-Sept. 
branded cows at 10%c, also steady. 

Native bulls last sold at 8%c for Aug. 
take-off and available this basis. 

OUTSIDE SMALL PACKER 
HIDES.—Sales of outside small packer 
all-weight natives to dealers were re- 
ported early in the week in a range 
of 9@9 Ke, selected, Chgo. freight basis, 
depending upon average weight and 
location. Tanner buyers’ ideas seem to 
top now at 9@9%c for current salting, 
brands ‘4c less; some offerings at 94%@ 
9%ec unsold. Others ask around 10c, 
viewing the spread between packer and 
small packer stock as too wide, espe- 
cially since 9c has been declined for 
country extremes. 

PACIFIC COAST.—Early this week, 
approximately 25,000 Aug. Vernon 
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small packer hides sold at 9%ec for 
steers and 8%c for cows, flat, f.o.b. Los 
Angeles, or 4@*c under last repre- 
sentative trade in that market. 


FOREIGN WET SALTED HIDES. 
—South American market, on successive 
sales of standard steers, gradually 
worked about %c higher. A pack of 
4,000 Wilson steers sold to Europe at 
last week-end at 67 pesos, equal to 
10!144@10%e, cif. New York, as 
against 66 pesos or 10%c paid earlier; 
early this week, 4,000 LaBlancas and 
4,000 Anglos sold at 68 pesos or 10%c. 
At mid-week, 4,000 Anglos and 4,000 
LaPlatas moved at 70 pesos or about 
11%c, some figuring 11%¢c. 


COUNTRY HIDES.—The country 
market continues dull and trade light 
and scattered. Untrimmed all-weights 
quoted 7%4@7%%c nom., selected, del’d 
Chicago, top for good light average 
hides, but attempts to buy at 7c ap- 
parently are unsuccessful. Heavy steers 
and cows sluggish and prices around 
Te flat. Trimmed buff weights quoted 
7% @8c, with sales reported early at 
7%c and 8c usually asked. Bids of 9c 
were declined late this week for trimmed 
extremes, asking 9%4c, selected, but 
trade handicapped by the fact that this 
range is about in line with figures ob- 
tainable for current salting small packer 
all-weights. Bulls quoted 54%@6c nom. 
All-weight branded hides 6% @6 4c flat. 


CALFSKINS.—Packer calfskin mar- 
ket quiet, being fairly closely sold up to 
end of August. Last trading was at 
18c for northern heavies 914/15 Ib., 
18%c for Detroit, Cleveland and Evans- 
ville heavies, 17c for River point 
heavies, 17c for all lights under 9% Ib., 
and 17%c for Milwaukee packer all- 
weights. One packer still offering a 
small car of Aug. lights at 17c. 


One collector is credited with moving 
a mixed car of 8/10 lb. Chgo. city calf- 
skins this week at 13%c, with light 
calf and deacons at 95c, and a similar 
sale is reported to have been made late 
last week; bid of 138c declined for 8/10 
lb. in another direction, with 13%c 
asked. Bid of 14%c reported late this 
week for city 10/15 lb., with 15c asked. 
Outside cities, 8/15 lb., quoted around 
13%c nom., with straight countries 10@ 
10% flat asked. 


KIPSKINS.—Packer kipskins are 
well sold up to end of August except for 
possibly a few brands. August produc- 
tion moved basis 15%c for northern 
natives, southerns a cent less; over- 
weights sold at 14%c for northerns; a 
few brands have been offered at 13c, 
others sold quietly. 


Chicago city kipskins quiet and quoted 
in a nominal way around 138c; both de- 
mand and offerings light. Outside cities 
around 12%@l13c nom., with straight 
countries 9@9 %c flat. 





Packer Aug. regular slunks well sold 
up, with 70c last paid. 


HORSEHIDES.—The horsehide mar- 
ket appears about unchanged, with trade 
rather scanty and market neglected. 
Good city renderers, with manes and 
tails, quoted $2.75 to possibly $2.80, 
selected, f.o.b. nearby sections; ordinary 
trimmed renderers priced around $2.50, 
del’d Chgo.; mixed city and country lots 
around $2.25, Chgo. 


SHEEPSKINS.—Dry pelts quoted 
around 13%c per lb., del’d Chgo., for 
full wools. Packer shearlings are in 
light production and slow to accumu- 
late, and light offerings appear to find a 
market around steady prices. One 
packer moved a few No. 1’s of rather 
ordinary quality this week at 60c; No. 
2’s are quoted around 40c nom.; about 
4,000 of No. 3’s sold in one direction 
at 22%c. Market usually quoted around 
these figures, depending upon selection 
and territory of origin. Pickled skins 
reported quiet locally, although reports 
were current of sales in the Boston 
market around $5.00 per doz., without 
details as to grading. Blind ribbys re- 
ported salable at $5.25 but production 
light and packers want to sell straight 
run locally, with offerings made at $4.50. 
Packer wool pelts quoted $1.30@1.37%, 
with sales of Sept. pelts reported re- 
cently at both figures for outside pro- 
duction. ; 


New York 


PACKER HIDES.—The New York 
market is well sold up to end of August 
except for possibly a car or two of 
branded steers which have been held 
higher. No action as yet on Sept. hides, 
with native steers held at 12%c, butt 
brands at 12c and Colorados 11%c; 
opportunities to sell at %e less have 
been declined. 


CALFSKINS.—The calfskin market 
is being kept fairly well cleaned up by 
under-cover trading; while no details 
are given, it is generally understood 
that steady prices have prevailed. The 
market on collectors’ calf is generally 
quoted around $1.00 on 4-5’s, $1.30 on 
5-7’s, $1.50 on 7-9’s and $2.40 on 9-12’s, 
with 12/17 veal kips around $2.70@2.75 
and 17 lb. up $3.00@3.10. Packer 4-5’s 
are quoted around $1.15@1.20, 5-7’s 
$1.45@1.50; the 7-9’s last sold openly 
at $1.80 and 9-12’s $2.65. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 17, 1938, were 3,700,- 
000 lbs.; previous week, 3,882,000 lbs.; 
same week last year, 3,139,000 Ilbs.; 
from January 1 to Sept. 17 this year, 
165,053,000 lbs.; for the same period one 
year ago, 178,474,000 Ibs. 

Shipments of hides from Chicago 
for the week ended Sept. 17,«1938, were 
4,944,000 lbs.; previous week, 4,909,000 
lbs.; same week last year, 4,131,000 lbs.; 
from Jan. 1 to Sept. 17, 1938, 159,150,000 
lbs. were shipped; in 1937 period, 187,- 
031,000 Ibs. 


The National Provisioner 
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N. Y. HIDE FUTURE MARKETS 


Saturday, Sept. 17, 1938.—Old con- 
tracts: Sept. 10.50 b; Dec. 10.60@10.68; 
Mar. 10.78 b; June 10.86 n; sales 19 lots. 
Closing unchanged to 2 lower. 


New: Dec. 11.17@11.25; Mar. 11.45 b; 
June 11.74 b; Sept. (1939) 12.02; sales 
24 lots. Closing 3 lower to 2 higher. 


Monday, Sept. 19, 1938.—Old con- 
tracts: Sept. 10.57; Dec. 10.60; Mar. 
10.78 n; June 10.84 n; sales 31 lots. 
Closing 7 higher to 2 lower. 


New: Dec. 11.20; Mar. 11.48@11.55; 
June 11.73 b; Sept. (1939) 12.01 n; 
sales 6 lots. Closing 3 higher to 1 lower. 


Tuesday, Sept. 20, 1938.—Old con- 
tracts: Sept. 10.50@10.60; Dec. 10.55@ 
10.56; Mar. 10.75; June 10.80 n; sales 83 
lots. Closing 3@7 lower. 


New: Dec. 11.20; Mar. 11.45@11.50; 
June 11.69 b; Sept. (1939) 11.95 n; sales 
34 lots. Closing unchanged to 6 lower. 


Wednesday, Sept. 21, 1938.—Old con- 
tracts: Sept. 10.69; Dec. 10.70; Mar. 
10.89; June 11.00@11.10; sales 46 lots. 
Closing 14@20 higher. 


New: Dec. 11.28@11.31; Mar. 11.56@ 
11.60; June 11.83 b; Sept. (1939) 12.10 
n; sales 23 lots. Closing 8@15 higher. 


Thursday, Sept. 22, 1938.—Old con- 
tracts: Dec. 10.62@10.63; Mar. 10.81 n; 
June 10.91 b; sales 34 lots. Closing 8@ 
9 lower. 

New: Dec. 11.20@11.25; Mar. 11.47 
n; June 11.77 b; Sept. (1939) 12.04 n; 
sales 33 lots. Closing 6@9 lower. 


Friday, Sept. 23, 1938.—Old con- 
tracts: Dec. 10.62@10.65; Mar. 10.80@ 
10.85; June 10.96@11.05; sales 12 lots. 
Closing 1 lower to 5 higher. 


New: Dec. 11.22@11.25; Mar. 11.51@ 
11.55; June 11.77 b; September, 1939, 
12.02 n; sales 26 lots. Closing 4 higher 
to 2 lower. 


CHICAGO HIDE FUTURES 


Saturday, Sept. 17, 1938.—Close: 
Sept. 10.95 n; Dec, 11.25; Mar. 11.30 n; 
June 11.75 n; sales 2 lots. Closing un- 
changed to 5 higher. 


Monday, Sept. 19, 1938.—Close: Sept. 
10.90 n; Dec. 11.25 n; Mar. 11.30 n; 
June 11.75 n; no sales. Closing un- 
changed to 5 lower. 


Tuesday, Sept. 20, 1938.—Close: Sept. 
10.90 n; Dec. 11.12; Mar. 11.40; June 
11.60 n; sales 9 lots. Closing 15 lower 
to 10 higher. 


Wednesday, Sept. 21, 1938.—Close: 
Sept. 10.90 n; Dec. 11.12 n; Mar. 11.40 
n; June 11.60 n; no sales. Closing un- 
changed. 


Thursday, Sept. 22, 1938.—Close: 
Sept. 10.90 n; Dec. 11.15; Mar. 11.40 n; 
June 11.60 n; sales 4 lots. Closing un- 
changed to 3 higher. 

Friday, Sept. 23, 1938.—Close: Sept. 
10.90 n; Dec. 11.15 n; Mar. 11.40 n; 
June 11.60 n; no sales. Closing un- 
changed. 


Week Ending September 24, 1938 
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FRIDAY'S CLOSINGS 


Provisions 


Lard was stronger the latter part of 
the week under buying and short cov- 
ering. Owing to hitch in the Chamber- 
lain-Hitler conference and rumors that 
Sudeten and German troops invaded 
Czechoslovakia, routine conditions again 
were pushed into background. 


Cottonseed Oil 


Cotton oil) was firmer the latter part 
of the week, with renewed European 
tension, better lard market, lack of 
pressure on seed and crude and reports 
of mills closing down. Cash trade was 
quiet. Southeast and valley crude, 6%e 
bid; Texas, 6%c bid. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Oct. 7.72@7.74; Dec., 7.88@7.91; Jan. 
1939, 7.92@7.93; March 8.01; May, 8.09. 
Sales 93 lots. Closing steady. 


Tallow 
Extra tallow quoted at 5%c Ib., f.o.b. 


Stearine 
Stearine, 7c lb. 


Friday's Lard Markets 


New York, September 23, 1938.— 
Prices are for export. Lard, prime 
western, $8.40@8.50; middle western, 
$8.40@8.50; city, 8%c; refined con- 
tinent, 8%c; South America, 9c; Brazil 
kegs, 94%c; shortening, 10c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, Sept. 23, 1938.—General 
provision market steady but dull. Fair 
demand for pure lard and A. C. hams. 

Friday’s prices were: Hams, Ameri- 
can cut, 92s; Canadian hams (A.C.) 
98s; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
89s; Canadian Cumberlands, 91s; spot 
lard, 47s 6d. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended September 23, 1938, totaled 756,- 
385 lbs. of lard and 183,940 lbs. of bacon. 


HULL OIL MARKETS 


Hull, England, Sept. 21, 1938.—Re- 
fined cotton oil, 2is. Egyptian crude, 
18s. 


DEMONSTRATE BACON PRESS 


Demonstration of the Tobin Formrite 
bacon press will be made at Tobin Pack- 
ing Co., Fort Dodge, Ia., on Monday, 
September 26, and during the balance 
of the week for the benefit of Western 
packers who have not yet seen the press 
in operation. H. K. Gillman, chief en- 
gineer, Albany Packing Co., will be in 
charge of the demonstration, and presi- 
dent Fred M. Tobin will be at the 
plant throughout the demonstration 
period. Those interested in the working 
of this new press, described in recent 
issues of THE NATIONAL PROVISIONER, 
will be welcomed at any time during the 
week while the press is being demon- 
strated, Mr. Gillman said when he 
stopped in Chicago on his way to Fort 
Dodge. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 23, 1938: 
To the United Kingdom, 122,198 quar- 
ters; to the Continent, 50,064. Last week 
to the United Kingdom, 32,389 quar- 
ters; to the Continent, 53,011. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 23, 1938, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
ept. 23. week, 1937. 
Hvy. nat. 

ro @12 @12 @19% 

— Tex. 
aevees @11% @11% @19% 
Hey. “putt brnd’d 

GD, cswcne @11% @11% @19% 

oe Col. 
eoneed @l11 @ll1 @19 
Ex. ‘Tight Tex. 

GUEE.. coceee @10% @10% @16%ax 
Brnd’d cows. @10% @10% @16%ax 
Hvy. nat. 

COWS wees @l11 @l11 @18% 
Lt. nat. cows @lil @ll @l7ax 
Nat. bulls . @ 8% @ 8% @1l4ax 
Brnd’d bulls. @ 7% @ 7% @13ax 
Calfskins ...17 @18 17 gis 23 @27 
Kips, nat. .. @15% 15% @19 
Kips, ov-w @14\% @14% @17% 
Kips, brnd’ ‘a. 12% @13 12% @13 16% 
Slunks, reg. @7 @70 @1.10 
Slunks, bris.. @40 @40 45 50 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. ~ pepe 9 @9% 9 @ 9% 14%@15 
Branded .... 8%@ 9 8%@ 9 14 @14% 
Nat. bulls .. 7 @7 7 @%7™%* il2 @12 
Brnd’d bulls. 6%@ 7 6%@ 7 11 11 
Calfskins ...134.@15 13% @15ax 19 
Fee @13n @13n 16%@17n 
Slunks, reg..60 @65in 60 65n 95 @1.00n 


Slunks, hbris.30 @35n 30 35n 35 @40n 
COUNTRY HIDES. 


Hvy. steers. . @ 7n 6% @ = 11% @12 
Hvy. cows.. @ = 6%@ 7 11% @12 
Bulls ...cece 7%@ 8 @ Sax 12 @12% 
Extremes ... 9 @ 9% 9 @9% 14 14% 
Fe 5%@ 6 5%@ 6 44 9% 
Cc — 10 @10% 10 210% 14 14% 
NG 000.0500 9 @ @ 9 184 14 
atl hides ..2.25@2.80 2.25@2.85 4.25@5.20 


SHEEPSKINS. 
PRP. TAG. co) ccccewsies § 6oeseesees “Seeebessece 
Sml. pkr. 
SUED. utes ssncesace seneeckeds: | weesteneese 
Pkr. shearlgs @60 60 $3. 1.25@1.35 
Dry pelts ... @13% 13 13% % @ 











LIVE STOCK MARKETS 


Weekly Review 


CATTLE SUPPLIES FAVORABLE 


Little change has occurred in the beef 
cattle outlook during the past month, 
according to the U. S. Bureau of Agri- 
cultural Economics. Prices of grain-fed 
cattle ordinarily decline seasonally dur- 
ing the late fall and early winter. Mar- 
ketings of such cattle probably will con- 
tinue much larger than a year earlier, 
and a fairly large seasonal increase in 
hog marketings is expected during the 
next few months. But marketings of 
cows and heifers this fall are likely to 
be considerably smaller than a year 
earlier, and probably will decrease sea- 
sonally by early winter. Consumer de- 
mand for meats is expected to improve 
somewhat during the fall and winter. 


Slaughter supplies of cattle in 1939 
may total less than in 1938, with in- 
creased marketings of grain-fed cattle 
being more than offset by reduced mar- 
ketings of cows and heifers. The tend- 
ency to rebuild cattle herds may become 
more pronounced next year, because of 
the marked improvement in feed and 
range conditions since 1936. If the pres- 
ent recovery in business activity con- 
tinues, consumer income and the demand 
for meats in 1939 probably will be some- 
what greater than in 1938. 


Prices of the better grades of slaugh- 
ter cattle reached new highs for the 
year in early September, but were still 
much lower than those of a year earlier. 
On the other hand, prices of the lower 
grades of cattle declined seasonally, 
after mid-July, although being main- 
tained at levels only moderately lower 
than those of a year earlier. The de- 
mand for stocker and feeder cattle con- 
tinues strong. Despite seasonally larger 
supplies, prices of such cattle weakened 
little in August and early September. 


Watch Classified page for good men. 














CATTLE AT KANSAS CITY 


Carlot cattle exhibits at the Ameri- 
can Royal Stock Show, to be held at 
Kansas City, October 15 to 22, will be 
judged on Saturday, October 15 in- 
stead of on Monday as in previous 
shows, and the auction sale will be on 
October 20. Indications point to larger 
carlot entries than was the case for some 
years past. 


Auction sales of 4-H and vocational 
club calves are under way at the Kansas 
City market, the calves being reported 
as of good breeding and good finish. 
Auctions of these calves are held on 
Friday of each week and will continue 
until the middle of October. Bulk of 
these calves were shown at local, county 
and state fairs. 


In general, cattle arriving at Kansas 
City from the West and Southwest are 
reported as in best condition in a num- 
ber of years, owing to good pasture this 
year. Yearlings carry the “bloom” re- 
sulting from good grazing but there is 
a shortage of aged steers. Cow and 
heifer runs are not large. 


PREMIUMS FOR SHOW CATTLE 


Packers paid fancy prices for prize 
cattle at the Ohio state fair this year, 
the David Davies Co. of Columbus fol- 
lowing their usual custom of purchasing 
the champion carload of fat steers, 
which were Aberdeen-Angus averaging 
975 lbs., at $16.50 per cwt. E. C. Platt, 
cattle buyer for Davies, made the pur- 
chase. The first prize lot of 5 steers 
was bought by Columbus Packing Co., at 
$17.50 per cwt. and the first prize steer 
of the vocational division went to E. 
Kahn’s Sons Co., Cincinnati, at $17.50 
per cwt. The 79 head of junior club 
steers brought an average price of $11.- 
72 per ewt. 


EXPECT LARGER HOG RUNS 


A fairly large seasonal increase in 
hog marketings is expected during the 
next three or four months, the U. S. Bu- 
reau of Agricultural Economics points 
out in its September hog situation re- 
view. Market supplies of hogs during 
the coming crop year, which begins 
October 1, are expected to be materially 
larger than in the year just ending. 
Consumer demand for pork meats may 
be weaker than a year earlier during the 
early months of the new crop year, but 
is expected to improve as the year 
progresses. Storage demand for hog 
products in the coming fall and winter 
may be better than a year ago, the Bu- 
reau states. 


MARKETING BY TRUCK 


More livestock was marketed by truck 
during July, 1938, than in the same 
month a year ago. During the first 
seven months of the year approximate- 
ly 500,000 head more arrived at market 
by truck than in the like period of 1937. 
Number of each class of livestock 
marketed in this way during the month 
and the year to date, with comparisons, 
follows: 

Marketings by Truck. 


7 mos., 7 mos., 
July, '38. July, ‘37. *38. 37 
Gettin ccvces 464,773 406,542 3,232,301 3,101,064 
Calves ...... 156,621 187,996 1,237,196 1,459,236 
BS coccces 751,229 513,686 6,199,090 5,700,364 
Sheep ....... 412,927 336,162 2,382,628 2,264,342 


KREY BUYS CHAMPION 


Krey Packing Co., St. Louis, Mo., paid 
75c per lb. for the 275-lb. champion 
barrow in the Vocational Agriculture 
fat swine show at National Stock Yards 
recently. The reserve champion brought 
32¢ per pound. 
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’ CUNNINGHAM-LACY & CO. | 


Packinghouse Cattle - Our Specialty 
NATIONAL STOCK YARDS - ILLINOIS 




















Order Buyer of Live Stock 
L. H. MeMURRAY 























Detroit,Mich.  Cincinnati,0.  Dayton.0. Omaha, Neb. 
Indianapolis, nd. La Fayetheyd. Louisville, Ky para 
Neshville,Tenn. Sioux City,la. Montgomery, Ala Se, Senne 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
conomics. ) 


Des Moines, Ia., September 22, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hogs 
were fairly active most of the week; 
prices on butcher hogs were generally 
10@15¢ lower than last week’s close; 
spots off more on weights under 180-Ib.; 
packing sows were unevenly 5@20c 
higher. Current market, good to choice, 
200-250-lb., $8.60@8.80; mostly $8.70@ 
8.75 at plants; few strictly choice, $8.85; 


250-270-Ib., $8.50@8.65; 270-290-Ib., 
$8.25@8.50; 290-350-lb., $7.70@8.25; 
180-200-lb., $8.35@8.65; 160-180-Ib., 


$7.10@8.35; sows to 350-lb., $7.25@7.40; 
few best light to $7.60; 350-425-lb., 
$6.75@7.25; 425-550-lb., $6.15@6.80. 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the week 
ended on Sept. 22: 


This Last 

week. week. 
ln 3 rrr 15,100 14,700 
Saturday, are 15,500 15,300 
Monday, Sept. 19.............+. 19,500 22,000 
Tuesday, Sept. 20...........00- 12,000 14,700 
Wednesday, Sept. 21............ 16,000 13,600 
DRONES, BE. BB... ccccccevess 13,800 13,000 


CANADIAN LIVESTOCK PRICES 






STEERS. 

Week Same 
ended Last week 
Top Prices Sept. 14. week, 1937. 
Toronto ... $ 7.00 $ 7.00 $ 9.50 
Montreal d 6.85 8.00 
Winnipeg . ‘ x 6.00 9.00 
Calgary ..... 5. 5.75 6.50 
Edmonton ... 5.50 6.50 
Prince Albert 4.75 5.75 
oose Jaw ... 6.00 6.60 
Saskatoon : 5.00 5.50 

— ae ‘ 5.75 awn 
I ada sciueeseaewe $10.00 $11.00 
Montreal 10.00 9.00 
Winnipeg .... ss ‘ 8.50 7.00 
ae sa-ee ake 6.00 6.00 
Edmonton ........ fe f 6.50 6.00 
Prince Albert ... 5 5.50 5.00 
Moose Jaw .......- 7.00 5.00 
Saskatoon 7.00 5.50 

Regina ..... 7.00 eee 
Toronto .... $ 9.75 $11.00 
Montreal’ .. 9.75 10.25 
Winnipeg area oe 9.65 9.65 
Calgary ..... cukwese ee 5 9.00 9.50 
Edmonton ... : 9.00 9.40 
Prince Albert . 9.25 9.40 
Moose Jaw ... 9.15 9.50 
Saskatoon . eee, 9.25 9.40 

MOGI. cawcdsccvcsceess .25 9.35 a 





‘Montreal and Winnipeg hogs sold on ‘‘fed and 
watered’’ basis. All others ‘‘off trucks."’ 


GOOD LAMBS. 





Toronto .... 2 $ 8.50 $ 8.85 $ 8.75 
Montreal . 5s ararachirese: 8.50 8.50 
, ear . Se 7.2 7.00 
OO a 1036 Se € 6.50 
ee . 6.50 6.25 6.00 
Prince Albert ....... 6.00 6.00 6.50 
Moose Jaw ........ 6.50 7.00 6.25 
Saskatoon ...... , 6.00 6.15 7.00 
errr ee 6.50 6.40 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Sept. 
16, 1938, compared: 








Week Cor. 

ended Prev. week, 

Sept. 16. week. 1937. 

CRED. - 060 <cieervenedes 73,494 53,002 43,328 
Kansas City, Kansas..... 21,773 19,001 15,865 
OMBRA 2 ncccccccecevscece 14,635 14,774 14,626 
St. Louis & East St. Louis 49,276 41,578 31,190 
> aan 9,075 7,558 
Bt. JOSOPR .nccccccvccecs ¢ ert 9,114 5,273 
Bt. PAD ..cccccccccccsce 4 32,690 16,733 
N. Y., Newark and J. C.. 41,768 40,116 
BOA 2. ccccscccssecses 272,717 221,002 174,689 


Week Ending September 24, 1938 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 22, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 
BARROWS AND GILTS: 









Good -choice: 
8 Ser rey. $ 7.75@ 8.35 
SEL, an deseness wine's 8.15@ 8.60 . 
DEL: caeeereeennsen’ @ 9.00 
> ons¢hitene gina 8.75@ 9.15 
- 2 eer -90@ 9.15 
gE SRE SECS 8.85@ 9.15 
RP GE Gee scccceececcn 8.25@ 9.00 
Medium 
| eee 7.25@ 8.00 
SE TE Scscesquecewens 7.65@ 8.15 
EY HG donde Cig 40.5508 8.00@ 8.50 
PACKING SOWS: 
Good: 
SE Gb keweesvonvionse 7.85@ 8.35 
Sere 7.40@ 8.00 
GES TG. ccevcscevvesens 7.15@ 7.60 
Medium, 275-550 Ibs.......... 6.50@ 7.50 
PIGS (Slaughter) : 
Good-choice, 100-140 Ibs.... 7.00@ 8.00 
Medium, 100-140 Ibs........ 6.50@ 7.75 
Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 
So, 2 ae ee 10.00@11.50 
fre 10.50@11.75 
PO 8 aor 10.75@ 12.50 
1300-1500 Ibs. ............. 11.25@12.75 
STEERS, good: 
oe. 2 ae 50@10. 
OS re 8.75@ 10.75 
1100-1300 Ibs. ............. 8.75@ 10.75 
1300-1500 Ibs. ............. 8.75@11.25 
STEERS, medium: 
SE TE. aescerccsedes 7.00@ 8.75 
1100-1300 Ibs. ............. 7.25@ 8.75 
STEERS, common (plain): 
TEO-2108 WS. cccccccccsees 6.00@ 7.00 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs......... 50@11.00 
Good, 550-750 Ibs........... 8.00@ 9.50 
HEIFERS: 
Choice, 750-900 Ibs 9.75@11.25 
G 750-900 Be... 8.00@ 10.00 
Medium, 550-900 1 6.25@ 8.25 
Common (plain), 530-866 Ibs. 5.00@ 6.25 
COWS, all weights: 
Choice 6.75@ 7.50 
Good os . 6.00@ 6.75 
Medium ....... . 5.25@ 6.00 
Common (plain) 4.75@ 5.25 
w cutter and cutter...... 3 75@ 4.75 


BULLS, yearlings excluded: 





GOOR coceccccsscees . 6.00@ 7.00 
MORIGM occcccccccsecscoece 5.75@ 6.50 
Cutter and common (plain). 5.00@ 5.75 
VEALERS (all weights): 
eee ee 10.50@11.50 
a giatpedrdskis wroe-6-nie Meck hwibibis 9.00@10.50 
Medium ...ccccccccccsecees 8.00@ 9.00 
cull, ar common (plain). 6.00@ 8.00 
CALVES, 250-400 Ibs.: 
bE TEE Ee 7.25@ 8.50 
WE b.4e<hned'6o-00 0o:5h06008 6.75@ 7.75 
MOGIUM ccccccccsscccsceces 5.50@ 6.75 
Common (plain) ........++- 5.00@ 5.50 


Slaughter Lambs and Sheep: 


SPRING LAMBS: 
QROMCE  occccsccreves 
Good 


Medium ..c.c. cece. 
Gommnen (plain) 


YEARLING WETHERS (shorn): 





Good-Choice ........-.--405+ 5.60@ 6.25 

WRG écc es ccccccasesoves 5.25@ 5.75 
EWES (shorn): 

Good-Choice .....cccccceses 3.00@ 3.50 

Common (plain) & medium. 1.75@ 3.00 


10. poet 12.00 10.00@11.50 10.00@11.50 10.00 
10.50 12.25 
10.75@ 13. 50 10.50@11.75 10.50@11.50 10.65@11.75 


CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL 





8.15@ 8.65 $ 7.75@ 8.40 $ 7.85@ 8.50 $ 8.00@ 8.50 
8.50@ 8.85 $.15@ 8.75 8.10@ 8.75 8.50@ 8.65 
8.65@ 8.95 8.60@ 8.90 8.50@ 8.90 8.65@ 8.90 
8.80@ 9.00 8.80@ 9.00 8.65@ 8.95 8.90@ 9.00 
8.85@ 9.00 8.80@ 9.05 8.65@ 8.95 8.90@ 9.00 
8.70@ 8.95 8.60@ 8.90 8.65@ 8.90 8.25@ 9.00 
8.35@ 8.80 7.00@ 8.70 8.35@ 8.85 ......eeee 
Pontenahas 7.25@ 7.75 7.90@ 8.40 
CE AERERS 7.65@ 8.15 8.40@ 8.50 
pa SRieeee ge 8.10@ 8.50@ 8.75 

8.25 7.40@ 7.75 7.50@ @ 8.00 
7.25@ 8.10 7T.15@ 7.50 T.25@ 7.75 7.25@ 7.60 
7.00@ 7.60 6.90@ 7.30 6.75@ 7.50 7.10@ 7.25 
6.75@ 7.50 6.75@ 7.25 6.50@ 7 7.00@ 7.90 
Re mS roe 7.25@ 8.00 
TOONSIE  socccscass cobesebucker Giabeuenes 
9.75@11.00 _9.50@11.00 _9.50@11.00 _9.75@11.00 


10.25@11.75 10.25@11.50 10.50@11.75 









8.25@10.00 8,00@10.00 8,00@10.00 8.25@10.00 
8.75@10.50 8.25@10.25 8.25@10.25 8.50@10.50 
9:00@10.75 8.50@10.50 8.50@10.25 8.75@10.65 
9.00@10.75 8.75@10.50 8.50@10.50 8.75@10.65 
7.00@ 8.75 6.75@ 8.25 6.50@ 8.25 6.50@ 8.75 
7:25@ 9.00 7.00@ 8.75 6.75@ 8.50 6. isa 8:15 
6.00@ 7.25 5.50@ 7.00 5.50@ 6.75 5.50@ 6.75 
9.00@10.25 9.50@11.00 9.25@10.50 9.15@10.75 
8,00@ 9.00 8.25@ 9.50 7.75@ 9.25 7.50@ 9.75 
9.00@10.25  9.25@10.50 9.25@10.50 9.15@10.50 
8.00@ 9.00 7.75@ 9.25 7.50@ 9.25 7.50@ 9.15 
6.75@ 8.00 6.25@ 7.75 6.25@ 7.50 5.85@ 7.50 
5.25@ 6.75 5.00@ 6.25 5.00@ 6.25 4.85@ 5.85 
5.75@ 6.75 6.00@ 6.75 5.50@ 6.50 5.75@ 6.50 
5.25@ 5.75 5.50@ 6.00 5.00@ 5.50 5.00@ 5.75 
4.500 5.25 5.00 5.50 4.75@ 5.00 4.85@ 5.00 

3.25@ 4.50 3.75@ 5.00 3.50@ 4.75 3.00@ 4.35 
6.00@ 6.50 6.00@ 6.50 5.75@ 6.25 5.85@ 6.35 
5.25@ 6.25 5.50@ 6.00 5.25@ 5.75 5.15@ 5.85 
4.50@ 5.25 4.75@ 5.50 4.25@ 5.50 4.35@ 5.15 
10.25 only  _—-9,00@10.00 9.00@10.00 10.00@11.00 
9.00@10.25 8.00@ 9.00 8.00@ 9.50 8.00@10.00 
7.75@ 9.00 7.00@ 8.00 6.50@ 8.00 7.00@ 8.50 
4:50@ 7.75 5.00@ 7.00 5.00@ 6.50 4.00@ 7.00 
7.25@ 7.50@ 9.00 7.75@ 8.50 8.50@ 9.50 
6.25@ 6.50@ 7.50 6.50@ 7.75 7.00@ 8.50 
5.50@ 5.50@ 6.50 5.75@ 6.50 6,00@ 7.00 
4.50@ 5.00@ 5.50 4.50@ 5.75 5.00@ 6.00 
1.75@ 8.00 7.40@ 7.65 7.25@ 7.75 7.35@ 7.60 
T25@ 7.75 7.10@ 7.40 6.75@ 7.25 6.75@ 7.35 
6.00@ 7.25 6.25@ 7.10 5.75@ 6.75 6.00@ 6.75 
5.00@ 6.00 5.00@ 6.25 4.75@ 5.75 5.00@ 6.00 
po eee .00@ 6.00 5.00@ 6.00 5.25@ 6.00 
A caneaeee 4.25@ 5.00 4.25@ 5.00 4.75@ 5.25 
2.75@ 3.50 2.75@ 3.25 2.50@ 3.00 2.75@ 3.25 
L.75@ 2.75 1.50@ 2.75 1.25@ 2.50 1.50@ 2.75 





NEW YORK LIVESTOCK 


Receipts week ended September 17: 
Cattle. Calves. Hogs. Sheep. 














Jersey City ........ 6,349 14,081 6,519 42,199 
Central Union ...... 1,722 1,906 ..... 18,628 
New York .......-- 2,911 3,867 21,050 8,360 
Total ..cccccccece 10,982 19,884 27,569 69,187 
Last week ....... 6,784 17,2738 21,703 46,480 


Two weeks ago... 7,550 18,023 22,161 49,288 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Sept. 16: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 5,513 1,614 1,951 901 
San Francisco ...... 1,505 80 2,000 2,900 
Portland ....cccceee 3,050 685 4,800 8,250 


DIRECTS—Los Angeles: Cattle, 21 cars; calves, 2 
cars; hogs, 98 cars; sheep, 57 cars. San Francisco: 
Cc attle, 595 head; calves, 30 head; hogs, 1,475 head; 
sheep, 2,500 head. Portland: Hogs, 1, 186 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
17, 1938, as reported to The National Provisioner: 








CHICAGO. 
Cattle. Hogs. Sheep.* 
Armour and Company....... 9,950 3,966 26,455 
Swift & Company 3,796 349 
Wilson & Co..... 6,066 14,5 
Shippers ° 6,299 15,213 
GENS cccsccesvescece 23,476 11,556 





Western Packing Co. , Inc., 857 hogs; Agar Pack- 
ing Co., 3,006 hogs. 


Total: 56,918 cattle; 6,010 calves; 44,576 hogs; 
54,938 sheep. 

Not including 829 cattle, 1,089 calves, 27,221 
hogs and 24,148 sheep bought direct. 

*These figures include directs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 








Armour and Company 2 2,322 431 1,380 2,580 
Cudahy Pkg. Co..... 2, 2,692 795 851 5,290 
Swift & Company $'900 775 5 2,979 
Wilson & Co..... 2,182 3,898 
Indep. Pk ivcaces atene eccoe 8 eseee 
M. Kornblum Wes. Ge. 1,08D ccces coces sconce 
GENS cccccocsceces 6,663 690 1 890 4,349 

BE ccccccesenéc 18,929 3,934 6, 6,95 6 19,096 


Not including 17,602 hogs bought direct. 


OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 


Armour and Seer weeseae 4,716 2,943 8,962 
CO BO, Gis c cv ccccvesese 3,598 1,967 11,022 
Swift & , os6eewenscs Se 2,329 9,223 
Wee GB Gee ccvccccccvccces se” ae.) re 
GERGES cocccvecssccccscceces coece 6,882 40,343 


Cattle and calves: Eagle Pkg. Co., 20; Greater 
Omaha Pkg. Co., 117; Geo. Hoffmann, 42; Lewis 
Pkg. Co., 875; Nebraska Beef Co., 738; Omaha 
Pkg. Co., 178; John Roth & Son, 143; South Omaha 
Pkg. Co., 148; Lincoln Pkg. Co., 256, 

Total: 14,936 cattle and calves; 16,232 hogs; 
69,550 sheep. 


Not including 3,553 hogs and 2,914 sheep bought 
rect. 





EAST ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 

Armour and C ~— ag 
Swift & Company. 

Hunter Pkg. Co..... 

DT CE cceneew weeee 

PPO BU. Gis cocces seve 

Laclede Pkg. Co.... ..... 

eee DU, GiNesece ceces 





359 





BAtal cecsveccooss 9,002 5, 372 24,086 9,654 


Not including 1,579 cattle, 4,708 calves, 26,940 
hogs and 2,700 sheep bought direct. 





ST, JOSEPH. 
Cattle. Calves. Hogs. Sheep. 





Swift & Company... 2,230 476 =4,432 8,876 
Armour and Company 2,894 477 3,660 4,927 
CUTE ccccccccecces 1,331 33 1,600 956 

BOONE ccccovevesne 6, 455 986 9,692 14,759 


Not including 65 cattle, 1,026 hogs and 828 sheep 
bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
145 1,958 





Cudahy Pkg. Co 






Armour and Company 1, 116 2,022 232 
Swift & Company... 1, 2 126 1,554 904 
a eee 2,7 18 3,131 1,750 
GOED crcceseceocces 14 GP essen 

BONE eeccceveecec 8 419 8,725 8,866 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 








Armour and Suneany oo 1,137 1,712 749 
Wilson & Co. .-. 3,03 1,574 1,669 728 
GERSTD ccccccecscccee 27 1,672 9 

| « 002 2,738 5,053 1,486 


Not including 66 cattle and 945 hogs bought 
direct. 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,664 ) 11,108 10,507 











Cudahy Pkg. Oo..... 1,186 1,618 _..... 251 
Swift & Company... 6,378 16,165 14,696 
Rifkin Pkg. Co..... —— = ey Shen. ebees 
United Pkg. Co..... ee | AM  aaene’. “wend 
OURS .cccccccccecs oe err are 

WOON ccccvcccceces 16,343 7,095 27,273 25,454 


Not including 549 cattle, 353 calves, 3,491 hogs 
and 866 sheep bought direct. 








DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 888 96 1,395 31,268 
Swift & Company... 664 134 1,478 40,817 
Cudahy Pkg. Co.... 667 86 1,142 3,108 
GERMS ccccccvcccecs 2,477 458 1,124 35,648 
WOM ates 4,696 774 5,139 110,841 


WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 1,176 808 1,646 706 
Dold Pkg. Co....... 665 142 «1,113 
Wichita D. B. Co... oseee 


Fred W. Dold....... 
Sunflower Pkg. Co... 
Pioneer — Co 





Rose Pkg. Co....... ee 
Keefe Pkg. 85 eocces BEE cecce e000 ceece 
Bead covveccevees 2,381 950 3,273 706 


Not including 1,827 hogs and 498 sheep bought 
direct. 
FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 


Armour and Sopeny 3, 470 2,061 1,668 
Swift & Company... 3,240 3,114 1,453 











City Packing Co.... 180 87 494 
Blue Bonnet Pkg. Co. 241 70 - eee 
H. Rosenthal Pkg. Co. 79 oa0e WW oe 
Betas . cccccccvcces 7,210 5,332 3,914 8,849 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,892 2,600 9,844 1,625 
Omaha Pkg. Co., Chi. 225 368 
Newton Pkg. Co 48 
Armour & Co., Mil.. 991 1,288 Joke gee 
Wee Ee Me Be Me Ghee GD  coces see one 
4 




















Shippers 6 7 340 
Others 815 124 508 

Total 4,709 10,046 2,841 

INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 

SU ee 1,657 677 13,551 3,666 
Armour and Company 974 a? ree 
Hilgemeier Bros. ... GT  eeewe aa 
ae geven 7 = eevee 
Meier Pkg. Co...... 80 5 240 
Wabnitz and Deters. 39 59 383 
Stark & Wetzel..... 97 12 344 
Maass-Hartman Co.. 33 ae -.66ses 
Shippers 1,969 27,916 
Others 218 179 

Total 8,078 45,738 

CINCINNATI. 
Cattle. Calves. 

S. W.. Gale Bemt.cs cess: 31 
E. Kahn's Sons Co.. 874 441 
Lohrey Packing Co.. B eevee 


H. H. Meyer Pkg. Co. BE ceces 
J. Schlachter’s Son.. 116 148 
J.&F. Schroth P. Co. 28 .... 








J. F. Stegner Co.... 447 285 
PE cuvaresebion 900 83 
OEE: kAvoncenanens 2,074 752 
TORE wescceecnias 4,45 1,740 19,805 6,194 


Not including 702 cattle, 60 calves, 850 hogs and 
777 sheep bought direct. 





RECAPITULATION. 
CATTLE, 
Week Cor. 
ended Prev. week, 
Sept. 17. week. 1937. 
ERC CCT CE 56,918 40,32 
eee GRP ccctvesccses 18,929 22,599 
GUE cc cvcccvcccsecce 14,936 j 
East St. Louis........... 4 
PD dvedcessdeuees 
Cl SE wnxeedcteseeees 
Oklahoma — oa eeeewese 
Wichita ° 





Denver 
St. Paul .. 
Milwaukee 








Indianapolis eversccocece 
OCURCIBRATE nn ccccccccecds 
BE. WEED srccesesvccves 

WEE can tacervecqenves 

*Cattle and calves. 

HOGS. 

COD os ceesncedacceess 44,576 
Maness ORY ..ccccccvves 6,956 
GMARR ccccccccccccccccs 16,232 
East St. Louis. eecewosseee 24,086 
DEE, Sacdtnceceonens 9,692 
St oo cccekeene es 8,725 
Oklahoma City .......... 5,053 
Wichita 
Denver 
St. Paul . 
Milwaukee 0,046 
Indianapolis ............ 45,738 
Cincinnati ...... Cecccece 19,805 5,2 
De WEED sccvesusscenes 3,914 4,236 7,373 

WORE cccccces seeeeeee 230,508 210,497 203,656 

SHEEP. 

CRRCRRD ocecvccsccsescces 54,9388 40,003 53,965 
Kansas City .......scee0. 19,096 25,794 24,351 
OS errr ere 69,550 62,445 51,422 
East St. Louis........... 9,654 14,865 18,551 
Bt. Joseph ..cccccccccces 14,759 14,924 13,275 
eee GE nc cccccccce --. 8,866 9,096 8,676 
Oklahoma City .......... 1,486 1,380 941 
WEEE sevvcceecceveves 706 806 
Denver ..... oe 14,806 
Te, BU cccveseccceccess 2 28.434 
Milwaukee .. 2,402 
Indianapolis 10,430 














Cineineati ..cccccccegese 6,194 6,061 5.758 
PC. Werth ccscoce eeccece 8,849 8,837 4.676 
DOOD sccevvsesévscoses 341,585 296,765 238,493 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 

















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 12...... 19,974 2,628 15,046 20,153 
Teen, Beet.. Bevcceccs 10,710 1,241 17,395 10,745 
Wed., Sept. 14. - 10,4 1,150 13,919 16,031 
Thurs., Sept. 15..... 36 1,327 14,535 17,312 
Vri., Sept. 16.....0. 796 9,244 6,346 
Sat., Sept. 17....0. 100 100 §=4,000 7,000 
Total this week..... 47,815 7,120 74,069 77,587 
Previous week ...... $4,913 4,818 53,273 58,412 
BOAT BHO occccccces 49,711 6,642 48,634 67,609 
Two years ago...... 53,210 8,753 60,756 71,749 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 12...... 4,019 282 2,001 4,157 
ren... BOG. Those 4,266 285 1, = 1,975 
Wed., Sept. 14. ‘ Be 2 3,228 
Thurs., Sept. 15.... ° { 858 2,078 
eS ee 1,510 3,182 


ila: Ws. Bhawscaee tr tere 500 





Total this week 6,155 15,120 





Previous week ...... 0°556 | 6, 109 9,906 
WORF BBO ..ccccceses 16 12,164 
Two years ago...... i ,612 41932 21,533 


SEPTEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 











— — gma -Year 
193: 1937 , 
Cattle 2.006 90,435 91,5 0 
SS 13,198 14,887 y 9.6 
ME caccess 153,327 113,089 2,830,630 2,588,798 


Sheep ...... 161,861 143,850 1,880,821 1,786,452 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 





Week ended Sept. 17.$10.55 $ 8.35 $ 7.9 
Previous week ...... 10.40 8.25 8.40 
13.75 11.70 11.25 
re 9.30 9.85 9.10 
 , SCE 10.65 10.95 9.00 
BRS cc ccccsccevcescs 8.00 6.85 6.15 
WSS .ncccccccccccces 5.80 4.60 6.75 
Avg., 1933-1937....$9.50 $8.80 $8.45 





SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
67,914 62,467 


Week ended pat. 17 
eee 46,965 by 369 
3 


Previous week 


















ee 41,008 
TD kcvcccnssiuccesvteews t 
BED ccedcntisiecerccceccwees 36,628 
BEE cccccscescccocececees 100,130 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
wt., Prices 


Ibs. Top. AV. 
260 $ 9.45 
269 9.35 
13.00 
11.25 


*Week ended Sept. 
Previous week 





Avg., 1933-37 ...... 110,000 253 $9.85 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 

Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Sept. 16, 1938: 

Week ending Sept. 16..........eeeeeeeeees 

Previous WEEK cccccccccsccccccccccccccccecd 








CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Sept. 22, 1938: 
Week ended Prev. 


Sept. 22. week. 
Packers’ purchases .........+++ 41,321 
Direct to packers............++- 28,538 
Shippers’ purchases ..........- _ 5,208 
BOAR sc ccveucesvcesecsscoesss 75,158 





BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorRK PACKING,” The Na- 
tional Provisioner’s plant handbook, be 
a good investment for you? 


The National Provisioner 
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76 SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
193 Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics.) 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended September 17, WESTERN DRESSED MEATS. 
1938 ts ‘ 
CATTLE. NEW YORK. PHILA. BOSTON. 
Week ein: STEERS, carcass Week ending Gept. 17. TOBB........c000ce% 9,535 3,126 2,824 
ended Prev. week, WEE NEE, Sctdicwaink peNaess-cadarsceeen 7,844 2,733 2.569 
Sept. 17. week. 1937. GAUNS WORE FORE GIRS 5 cccccccicicccsecee 7,022 2, 2.070 
a nya te aE 
- Chicago ---+++--------+ SARs eee 81900 COWS, carcass Week ending Sept. 17, 1988............... 1,850 1,530 3.253 
ME Sid casas : 19,012 EE Sea 1,603 1,101 3,082 
agg St. _- + tees yo GD WORE DRE Bi on 6. on 00:8. 056 50s cd0nse 3,811 1,600 2.876 
» ; BOPD cc eseesreesee Li - 
od ~ Rog laa eel 7,019 BULLS, carcass Week ending Sept. 17, 1988.......... ms: 494 692 25 
45 Wichita® ..... tees yp WN I on cae éacawie sens ny \anans 416% 615 21 
= ort Soiuaie eon cet mene 1.701 ke eee rere 383% 579 10 
46 ne pooanes Py oe VEAL, carcass Week ending Sept. 17, 1988............... 7,102 1,565 458 
New rk & Jersey y. Ve - é » a » - 
00 a a. 5.053 Week previous ......cccccccecscecesscees 6,621 1,903 507 
87 Cincinnati : ete] Same week year ago...... Seven <enwecwreee 8,383 1,778 448 
1° Denver ..... es 5,15 
“4 St. ee ey ‘a 14,550 LAMB, carcass Week ending Sept. 17, 1938........... 51,440 16,912 17,347 
49 Milwaukee ........-+-+++ 5,518 Week previous ........... a ee 48,720 17,028 18,027 
Total 171.787 Same week year Af0......000 sccccecceres 50,127 12,286 12,789 
*Cattle and calves. MUTTON, carcass Week ending Sept. 17, 1938............... 2,182 556 972 
Week previous .......... calm a ipainrea eh sree 2,730 437 880 
HOGS. DAMS WEEE FORE AHO. < cccvceccssccecvecece 3,057 830 663 
Chicago .......... eee e es 73,494 53,002 43,328 = pORK CUTS, lbs Week ending Sept. 17, 1988.......... . 1,818,156 365,285 250,879 
Kansas City Lil... 2L7738 19,001 15,865 _ Rae’ aii neeranct: . : 
See ree 14.635 14774 14,626 Week previous ........... Bat gkscuta terme 1,119,721 315,991 266,210 
East St. Louis......... 49,276 41,578 31,190 Dame WE POOP BMPs cccccdescsccsccnsecse 1,205,476 288,742 232.654 
3t. Joseph ......... . 92 9, 6.479 
a. ier ‘11s Oeet tors. «so 'ts6. «BEEF CUTS, Ibe. Week ending Sept. 17, 1988............... Sauces eas 
Wichita ...... a ail Sans Sees a. Week previous ......... A rT re See " Nesvaw 4 - eeaeee 
Fort Worth ............. 3,914 € 7,873 wis “SSI to 1 
Philadelphia re ade on 19'291 15,364 15.241 Cee WO TORP Bice kc ceeccescssieccese a 8 86=Sstéi‘(i<‘i‘—st a! hC~UC~<C~i‘ 
PEED sce Wa-0.ce seu 12,545 30 
| New York & Jersey City. 53,653 48,518 40.116 LOCAL SLAUGHTERS. 
Oklahoma City .......... 5,8 ,081 5,669 — , 2 4 
te —<_ “"" a5'344020'815 «11522. «CATTLE, head Week ending Sept. 17, 1938............... 9,570 a 
7 OS ee ee 5,228 4,477 4,014 WOR PUCVERED: cccwcccscwsceeesscesecccce 8,223 een). oe Chae 
~ St. Paul ... 42,744 32,690 16,842 Daiais WNN FON BB inact ken ecisccececeses 7,991 ee «=o edmanes 
Milwaukee .........:- 9,986 7,749 7,789 
16 CALVES, head Week ending Sept. 17, 1938............... 16,059 See lS heewa's 
‘ BNE ibs cSeaxecms ater 350,153 291,377 238,586 eer ee 16,818 ree 
2 SHEEP Same week year ago........ eecceeeseseces 20,149 B.2BT lee 
4 pn a: i am Stee Week ending Sept. 17, 1988............... 50,510 re 
OCCT Te eer. 3,873 742 od , 
a Kansas City ............ 19096 25:794 24/351 Week: DUOTEEES inccccccccaneeteccces ceeses 48,518 ere 
0 EE SSere 34,054 31,069 24,990 Same week year A€0......cccceeeeeeeeeeee 39,420 aes een 
_ ie » on” ) 
0 ee ii'a31«1s'g9t «L273 SHEEP, head Week ending Sept. 17, 1938............ .. 14,718 a seer 
v4 Sioux City ... 916 7.444 Week previous ......cee ceeeeesceeeeeees 56,270 CS rere 
NS, aid anie's +A Gae-eee ee 1,074 Same week year ago....... LaGasbanee hiales 71,548 6,144 wabeus 
Fort Worth ... ome 4,676 
Philadelphia 5, 6.144 
Indianapolis ... 3, 3,798 
New York & Jersey 74,713 71,548 
Oklahoma City .. 1,486 e oe 
Fs Cincinnati 697 
Denver ...+++: 14.806 RECEIPTS AT CHIEF CENTERS LIVE CATTLE IMPORTS 
. We, WEE sicccce ‘ 21,98 
7 MUWSERRE «0:5 moe Week ended September 17, 1938: Imports of live cattle into the United 
§ a. <a / 
6 WUE chee ietsiessickuss 294,357 260,646 276,128 . ; States during July 1938 were more than 
1 At 20 markets: Cattle. Hogs. Sheep. deuble th f th th 
9 Week ended Sept. 17.... 7,000 13,000 41,000 ouble those of the Same month a year 
2 ' Previous week ....-..--. 7,000 15,000 41,000 ago. For the first seven months of the 
‘ ery 10,000 11,000 31,000 fe 
; oT ea ia em 8,000 15,000 45,000 + year imports totaled 260,384 head com- 
icc TO INVESTIGATE YARDS BED vost uncvcccceussses 15,000 10,000 23,000 pared with 353,333 head in the like 
=a At 11 markets: Hogs period of 1937. This year more cattle 
° . e * a . 7 » . . 
5 ' Any relationship between public Week ended Sept. 17..........-......-.- 8.00% have been imported from Mexico than 
4 stockyards companies and railroads and 1937 ........ 20... 2 eccee eee ee ee teens 194.000 from Canada and the number has been 
5 any firms or persons receiving or ship- vesssseesessecesseecsssccccsssesss* 94900 Over 30,000 more than came from Mexi- 
5 ping livestock from such yards will be mtvsnasesaneearkesecs ests rashes cree sim co last year. Nearly half of the import 
’ investigated by the Interstate Commerce 1982 11.2.1... see eee ee eee ee ee ees cuceees 84, from Canada has been calves while 
0 Commission, according to a recent an- net aaekete: Cattle. Hogs. Sheep, bulk of cattle coming from Mexico 
nouncement. The inquiry will cover week ended Sept. 17....866,000 200,000 273.000 weigh under 700 lbs. 
the status of public stockyards com-  }rerlous week ----..----20100) 148:000 250, Imports for July and the first seven 
: panies in respect to transportation serv- 1936 ............---- 2 months of 1938 with comparisons are 
t ices performed at the yards in connec- jg3y 1222.222222222.2: reported by the U. S. Department of 
2 tion with unloading and loading of live- ee wotessssesaee ins em Agriculture as follows: 
: stock transported by railroads. The w siaiicaiiialia 
commission will also investigate the IVE OATTLE IM . 
; July, July, 7mos., 7 mos., 
7 management or operation — of stock- 1938 i937) «19D 19ST. 
: yards by carriers and operation of com- Cattle, No. No. No. No. 
mon carriers by stockyards companies. CALIF. INSPECTED SLAUGHTER a anal Ee a Ee 
D | It will inquire into the question of State-inspected kill for August: Mexico . 1,458 S43 27,061 28,878 
4 whether the stockyards companies are dneniaiie os Total, seees+ 8HOT 25,242 7,840 136,549 
“ | rrier j i ™ : 175 to 7 mc 
i] | See rere subject to the inter I, oan kta kn eau eee Caw et eeaee bya ree 63,943 Canada ..... .. 585 6,479 2,876 12,388 
state commerce act. ceo cine ee on eee 36,387 Mexico /.... °1 5,851 21494 165,023 135,058 
BIE in bsckn oueag eee Vecwane het ane anne daa an Total ..... .. 6,436 8,973 167,899 147,446 
cee Tre eee eke cal 37,532 Under 175 Ibs.: 
Canada ....... 4,783 10,201 32,819 67,479 
Meat food products produced: Se case) ee 1.870 1,198 
, CHICAGO PACKER PURCHASES Lbs. . Total seseeee 4,788 10,201 34,689 68,677 
; ° ° I, onc. vinscne snc ese seesceeesdocuen 3,463,071 rom other 
; Purchases of livestock at Chicagg by pik and beef.......0sscssssssseeeeees 2,837,908 countries ..... 10 77 436 661 
, principal packers for the first — ays Lard and lard substitutes................ 1,531,995 ‘i Total cattle.18,801 44,493 260,384 353,333 
i y ery ers Tee er te Pee 3,600 ota rom 
) of this week totaled 24,829 cattle, 4,518 chili __ 3,600 i 1.6 «5m ome mie 
calves, 33,598 hogs and 24,001 sheep. MANE sccickacisico hacen Rute 7,336,574 from Mexico.. 7,309 2.837 193,974 160,129 
i P 41 
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25 YEARS on the Market 
And Still the LEADER 


Cap your meat grinder with O. K. knives with inter-changeable blades. 
O. K. knives have been on the market for twenty-five years, and are still 
holding their superiority regardless of numerous devices, foreign and do- 
mestic appearing on the market constantly. 

O. K. knives and C. D. plates are used exclusively in all the plants of the 
large packinghouses and over 75% of the leading sausage manufacturers 
in the country. 

We are the largest supply house in the country carrying in stock plates 
and knives of all descriptions and for all makes of grinders in existence. 


We can furnish you any style of knife or plate wanted. Send for price 
list and Catalog. 


THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, ‘Phone: LAKeview 4325 Chicago, Illinois 
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Top Quality 


At Bottom Prices! 


CAHN STOCKINETTES are backed by 26 years’ experience 
that is your guarantee of top quality! Exact size, a reputation 
for fair dealing, and low freight rates from centrally located 
mill make these stockinettes cost you less in use than any 
other stockinette on the market. Write! 


h boobers 


222 W. Adams St., Chicago, Illinois 
lling Agent: THE ADLER COMPANY - CINCINNATI 





THE NATIONAL PROVISIONER 


407 South Dearborn St., Chicago, Illinois 
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EARN more 
by LEARNING more! 


“PORK PACKING” contains the answers to all pork packing 
problems. This 360 page operating manual discusses the best 
tested methods for getting results . . . lists practical, tested ways 
of overcoming all the various difficulties encountered in everyday 
operation. PORK PACKING definitely increases your worth to 
your company and puts you in line for that next ‘‘break’’ in your 
department. Why not send in that order today and be ready? 





CONTENTS 


Buying, Killing, Handling Fancy Meats, Chilling and Refrigeration, 
Cutting, Trimming, Cutting Tests, Making and Converting Pork Cuts, 
Lard M facture, Provision Trading Rules, Curing Pork Meats, 
Soaking and Smoking, Packing F: em Sausage and 

Meats, ioieaee Inedible Products, Labor and Cost Distribution, 





and Mer 











PRICE $Q:2> POSTPAID 


Foreign: U. S. Funds 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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UP AND DOWN 


THE MEAT TRAIL 


Meat Packing 40 Years Ago 
(From The National Provisioner, Sept. 24, 1898.) 
Number of cattle in the United States 
in 1898 in relation to each 100 human 
population was the smallest since 1870, 
amounting to only 63.5 per cent. 

Of the 618,000 head of live cattle im- 
ported by Great Britain in 1897, the 
United States supplied two-thirds. 

Denmark was reported to be quite a 
competitor of the United States as an 
exporter of bacon, exports in| 1897 ag- 
gregating 1,020,000 cwts. 

Killing capacity of the River Plate 
Meat Co., Buenos Aires, Argentina, was 
expanded to 500 cattle daily. Equip- 
ment for the killing floor was purchased 
in the United States. 

Scholze Bros., St. Elmo, Tenn., opened 
a new pork packing plant. 

Liverpool & Des Moines Packing Co. 
planned to re-open the Des Moines plant, 
closed for several years. 

Swift & Company completed plans for 
erection of a branch house at Delaware 
Ave. and Callowhill st., Philadelphia. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Sept. 27, 1913.) 


American Meat Packers Association 
held its eighth annual convention at 
Hotel Sherman, Chicago, Sept. 22-24, 
1913. Gustav Bischoff, sr., president, St. 
Louis Independent Packing Co., was re- 
tiring president of the association and 
James Craig, jr., Parker Webb & Co., 
Detroit, Mich., was _ president-elect. 
George L. McCarthy, president of THE 
NATIONAL PROVISIONER, was secretary 
and Chas. E. Roth, J. C. Roth Packing 
Co., Cincinnati, treasurer. James R. 
Hills, Swift & Company, Chicago, was 
chairman of the registration committee. 
Laurence H. Armour of Armour and 
Company was chairman of the banquet 
committee and provided the famous Eng- 
lish Hunt Dinner at the Congress hotel. 

Held at the same time as the packers’ 
convention was the Third International 
Congress of Refrigeration, which closed 
with a cold storage banquet at which 
every article of food served had been in 
storage from 10 days to one year. Dele- 
gates to the congress were guests of 
Chicago packers on a trip through the 
yards and packinghouses and at lunch- 
eon. The committee in charge was 
headed by Arthur D. White, Swift & 
Company, with luncheon served at the 
Stock Yards Inn. 

Among exhibitors at the Third Inter- 
national Congress of Refrigeration, 
were Armour Ammonia Works, Arm- 
strong Cork Co., Frick Company, Johns- 
Manville Co., Stevenson Co. with cold 
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storage doors, United Cork Companies, 
Vilter Manufacturing Co. and York 
Manufacturing Co. Swift & Company 
exhibited a refrigerator car with the 
sides taken out and glass substituted, 
the car being loaded with all kinds of 
meats under refrigeration. ° 


International Beef Co., Newark, N. J., 
was incorporated with a capital stock of 
$100,000 by B. F. Greenbaum, C. Sanger 
and S. Steels. 

Thomas J. Kurdle, Baltimore pork 
packer, built a fertilizer plant to utilize 
offal from the packinghouse. Additions 
were made to hog pens and a new garage 
and machine shop erected. 


Report from Uruguay announced 
establishment of Frigorifico of the 
North on the upper Uruguay river by 
Sulzburger & Sons Co. 


August J. Claverie & Co. took over 
their new building at Arabi, La., to be 
operated as a modern sausage plant. 


Another Leader Gone 


Thomas P. Breslin, president, Stand- 
ard Packing Co., Los Angeles, Cal., died 
suddenly on September 16 of a heart at- 
tack while attend- 
ing church. Mr. 
Breslin was 75 
years of age. He 
was dean of the 
West Coast meat 
packers and widely 
known and respect- 
ed in the industry 
throughout the 
United States. For 
years he had served 
as a director of the 
Institute of Ameri- 
can Meat Packers 
and took an active 
interest in the work 
of that organiza- 
tion. A native of New York, Mr. Bres- 
lin went to Los Angeles 49 years ago 
and became associated with Simon Maier 
in the meat packing business, becoming 
superintendent of that company. In 1902 
he became associated with the Hauser 
Packing Co. and later, in association 
with{R. L. Bliss, formed the Los Angeles 
Packing Co. and built the first packing- 
house in the Vernon suburb of Los An- 
geles. In 1912 he organized the Stand- 
ard Packing Co., which has been in suc- 
cessful operation ever since. Mr. Breslin 
is survived by his widow, one daughter 
and two sons, Dr. Frank J. Breslin of 
Los Angeles and George M. Breslin, 
secretary of the Los Angeles Bar Asso- 
ciation, and 12 grandchildren. Funeral 
services were held in Los Angeles with 
interment in that city. 





T. P. BRESLIN 


Chicago News of Today 


John Holmes, president of Swift & 
Co., has been named industrial division 
chairman for the eighth annual cam- 
paign of the Com- 
munity Fund of 
Chicago, in which 
$3,550,000 will be 
sought for the sup- 
port of 180 Chi- 
cago social welfare 
and_ charitable 
agencies. Mr. 
Holmes __ accepted 
the campaign re- 
sponsibilities at a 
meeting of fund 
leaders in the Chi- 
cago club on Sep- 
tember 8. He im- 
mediately set about 
to organize a work- 
ing staff of more than 3,000 men who 
will solicit contributions from Chicago’s 
700,000 industrial workers. The pack- 
ing group in the campaign will be under 
the chairmanship of president R. H. 
Cabell, of Armour and Company, with 
vice president Harvey G. Ellerd, Armour 
director of personnel, as vice chairman. 
During last year’s campaign more than 
a quarter of a million dollars was con- 
tributed to the fund by the men and 
women of the packing industry. Dr. 
R. F. Eagle, vice-president of Wilson 
and Co., headed the packing industry 
division last year. 

Phil E. Tovrea, president, Tovrea 
Packing Co., Phoenix, Ariz., was a visi- 
tor to Chicago this week. 


W. B. Allbright, president, Allbright- . 
Nell Company, has returned from his 
summer vacation on Cape Cod. 


Geo. A. Billings, vice-president, and J. 
Hutter, jr., Cudahy Bros. Co., Cudahy, 
Wis., were Chicago visitors during the 
week. 

R. H. Cabell, president of Armour and 
Company, will address the annual con- 
vention of the National Restaurant As- 
sociation on October 4, on “Opportuni- 
ties in Meat Service.” 

Clarence H. Keehn, vice president, 
Kingan & Co., Indianapolis, Ind., and 
R. A. Rath, vice president, Rath Pack- 
ing Co., Waterloo, Ia., were among 
packer executives visiting Chicago last 
week. 

A. E. Kaeslin, representative of the 
Allbright-Nell Company on both the At- 
lantic and Pacific Coasts, was in Chi- 
cago this week on one of his flying trips. 


Despite threatening weather 38 mem- 
bers turned out for the golf tournament 
of the Hide & Leather Association of 
Chicago on September 16 at the Calu- 
met Country Club. The committee in 





JOHN HOLMES 
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SAUSAGE 


AND 


MEAT SPECIALTIES 


THE 
PACKERS ENCYCLOPEDIA 
PART 3 





THE FIRST OF ITS KIND! 


The book the whole industry has been looking for 


“SAUSAGE and MEAT SPECIALTIES” 


Compiled by THE NATIONAL PROVI- 
SIONER, in cooperation with leading sau- 
sage experts in the field, “Sausage and Meat 
Specialties” is the first work of its kind on 
this important subject. 


This new book presents the best of modern 
sausage practice, tested formulas for sau- 
sage and specialty products of all kinds, with 
complete manufacturing and operating in- 
formation. 


The wide range of subjects covered in “Saz- 
sage and Meat Specialties” makes it an indis- 
pensable aid to every Sausage Manufacturer 
and every Sausage Maker. 


This first edition is limited. Order your 
copy now. Price $5.00 postpaid. 





THE NATIONAL PROVISIONER 


407 So. Dearborn St., Chicago, Ill. 
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Use NEVERFAIL 


«re Man You ko DHE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St, Toronto 













H.J.MAYER & SONS CO 


and Avenue 
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FABRICS 


STOCKINETTES 


DYERSBURG, TENNESSEE 
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DYERSBURG Stockinettes are right—because we handle 
every phase of their production from the raw cotton to 
finished stockinettes . . . cotton yarn is spun in our own 
plant . . . knitting is done on the most modern equip- 
ment available . . trained men supervise every step of 
manufacture. Concentrated operations. Quality plus 
substantial savings. Try us and see. 


Distributed by BEST & DONOVAN, 332 So. Michigan Blvd., Chicago 








CANNING SPECIALIST & MEAT CONSULTANT 
Practical, Chemical, Bacteriological 
JEAN E. HANACHE 


1651 Summerfield St. Telephone 
Brooklyn, N. Y. Hegeman 3-9512 











Last longer. Best 
quality duck. Rein- 
forced construction. 
No “weak spots.” 
Ask your driver! 











BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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cnarge, with Chas. Zitnik as chairman, 
had a generous supply of prizes. John 
Burnham, of Fred H. Burnham Glove 
Co., Michigan City, Ind., won the silver 
trophy with low gross of 83. Other 
members in the hide trade who won 
prizes were Joe Adler, Tom Ryan and 
Tom Behrendsen. 


W. G. (Billy) Ehrler, sales manager 
of the Chicago packinghouse market of 
Swift & Company, celebrated his forti- 
eth anniversary with the company re- 
cently. 


Clarence R. Lazerus and A. Donald 
Lazerus, Chicago provision brokers, are 
spending the week at Drummond, Wis., 
investigating the fishing possibilities in 
that section. 


M. E. Nelson, associated with Cudahy 
Packing Co., Chicago, for 14 years, died 
in Los Angeles, Cal., on September 12 
at the age of 39 years. Interment was 
in Ottumwa, Ia. 


Custer A. Fleming, former head of 
the soap department of Swift & Com- 
pany, died suddenly at his home in Chi- 
cago on September 15, at the age of 51 
years. 


Pfaelzer Brothers, well known distrib- 
utors of fine meats, have adopted a 
group life insurance plan for their 175 
employes. All premiums are paid by 
the company, the desire being to build 
up an estate for every employe and to 
increase the security of each. 


New York News Notes 


D. G. Girton, joint managing director, 
Swift & Company, London, England, 
and his family arrived last week on the 
s.s. Statendam to spend his vacation in 
the United States. He will visit Chi- 
cago before returning to England. 


R. D. T. Morrison, president, Du- 
mart’s, Ltd., Kitchener, Ont., was a visi- 
tor to New York over the week end. 


A. H. Kreuder, head of the motor 
transportation department, Wilson & 
Co., Chicago, was in New York last 
week. 

J. J. Cook, office manager, United 
Dressed Beef Co., and his family are 
vacationing at Shenorock, N. Y. 


H. V. Stanton, head of the soap de- 
partment, Swift & Company, Chicago, 
spent a few days in New York last 
week. 

H. A. Russell, hotel and institution 
department, Armour and Company, Chi- 
cago, was a visitor to New York last 
week. 

W. H. Hayward, smoked meats de- 
partment, Wilson & Co., New York, is 
spending his vacation motoring in the 
South. 

O. Edward Jahrsdorfer, past presi- 
dent of Brooklyn Branch, National 
Association of Retail Meat Dealers, and 
active in the trade for many years, died 
at his home in Brooklyn on September 
12, at the age of 70. He retired from 
the retail meat business in 1929 and 
became president and general manager 
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of the New York Butchers Calfskin 
Association, from which position he re- 
tired two years ago. He was active in 
civic and fraternal organizations. He 
is survived by his widow, four daugh- 
ters, two sons, two brothers and four 
sisters. 


Charles Schuck has been appointed 
general chairman for the annual con- 
vention of the National Association of 
Retail Meat Dealers, which will be held 
in New York in August, 1939. Other 
officers and sub-committees will be ap- 
pointed later. 


Countrywide News Notes 


T. C. Boughan, of the Cudahy Pack- 
ing Co., Los Angeles, has been ap- 
pointed superintendent of the Kansas 
City plant of the company. 


Retail meat dealers of Williamsport 
and Berwick, Pa., were guests of the 
Albany Packing Co. recently at the in- 
auguration of more eomplete service by 
the company in that area. Robert Gries- 
sel of Albany, N. Y., will be the com- 
pany representative in that territory. 


St. Louis Independent Packing Co., St. 
Louis, Mo., was host to 17,000 visitors 
on September 18, when the company 
celebrated its 35th anniversary. E. T. 
Rainey, manager, and staff experienced 
an unusually busy day. 


George Damsel, manager of Armour 
and Company, St. Joseph, Mo., addressed 
the chamber of commerce in that city 
recently on the importance of the pack- 
ing industry to the community and 
urged that in the effort to bring in new 
industries support of the old ones should 
not be overlooked. Mr. Damsel also 
stressed the importance of meat as a 
part of the daily diet. 


Harry M. Lester, of John P. Squire & 
Co., Boston, Mass., reports that the sev- 
eral hundred salesmen of New England 
meat packers are participating in the 
“sales mean jobs campaign” being spon- 
sored by business and industrial organi- 
zations. Prizes are being offered sales- 
men of the Squire company in the con- 
test. 

Pink Supply Co., Minneapolis, Minn., 
and Enterprise Butchers Supply Co., 
Dallas, Tex., will distribute the new 
Zipp casing, a product of Identification, 
Inc., Chicago, in the Northwest and 
Southwest respectively. 


Following employes at the Sioux Falls 
plant of John Morrell & Co. have com- 
pleted 25 years service in the meat pack- 
ing industry and are eligible for the 
Institute of American Meat Packers 
service award: Walter Powell, Alex 
Ferris, Rudolph Letrud, Charles Sturte- 
vant and R. M. Calkins. 


J. J. Cahill, who was associated for 23 
years with Cudahy Packing Co., Los 
Angeles, Cal., died in that city recently 
at the age of 67 years. 


J. A. Maurer, president, Shamokin 
Packing Co., Shamokin, Pa., died at his 
home in that city on September 15, fol- 
lowing an illness of several weeks. Mr. 
Maurer was 75 years of age. 


Permit has been issued for construc- 
tion of a meat packing plant for Paul 
Lafayette and Jacob Steinbacher at 
Elizabeth, N. J. 

Fire recently caused about $2,000 
damage at the plant of Sheboygan Sau- 
sage Co., Sheboygan, Wis. 

Bids on a 250,000 stock exhibit pavi- 
lion were opened at Lake Charles, La., 
on September 23. 

Fire in the warehouse of the Baby 
Beef Co., Collinsville, Cal., did damage 
estimated at $50,000. 





WILSON EMPLOYES PICNIC AT LOS ANGELES 


In this late summer picnic of some 2,000 Wilson and Co. employes and their families 

at Los Angeles, a new high attendance and enjoyment record was made. Barrels of 

lemonade and coffee, hundreds of pounds of roast beef and red hots and gallons of 

ice cream were consumed. A soft ball game in which the Wilson team were winners 
was a feature of the day. 


Page 45 








RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 

NEW YORK. CHICAGO. 








15, 


= 
Beef: ae 
Rorterhouse steak .... .- -42 
Sirloin steak ......... ¢ .38 
Round steak ......... ‘ 33 
Rib roast, Ist 6 cuts.. .3 30 
Chuck roast .......... -2t ° 21 
PRS RHEE cccsccccces 15 .18 .12 .14 .18 .13 
Lamb: 
BUD ndacéacvesseseccs Ge Oe ae we ae ae 
BP OD vccescetecae < 43 .47 .46 .40 .44 .41 
PED Setcccsicess 36 .39 .38 .37 .41 = .36 
DEE scactcavecsau & @ 26 «ae oe Uo Ue 
Pork: 
Chops, center cuts.... .38 .40 .40 .36 .41 .39 
Bacon, stripe ........ . 36 .40 .38 .34 .40 .36 
Bacon, sliced ........ 40 .46 .44 40 47 «143 
Pa, MUN cisccccee < 832 .88 .84 .29 .32 .31 
Picnics, smoked ...... .23 .27 .25 .21 .27 .23 
WE skated desecievess 14 .19 .18 .13 .17 .16 
Veal: 
GEE. dccciccccoccve ¢ 45 .48 .44 .40 .43 .38 
ee GD cacwcccnce 3 7 .389 .387 .34 .34 .33 
ee GREE cccscscesecs « 32 .33 .31 .29 .29 .29 
Stewing (breast) ..... ame 5ee ke oe Oe 





CHAIN STORE SALES 


Daily average sales of food chain 
stores for August were about 2% per 
cent below dollar volume in August, 
1937, according to the U. S. Department 
of Commerce. Sales for August de- 
clined by about the usual seasonal 
amount from July. Grocery chain sales 
for the first eight months of the year 
were about 5 per cent below those of 
the same period of 1937, according to 
the department. 


Sales of Kroger Grocery and Baking 
Co. for the four-week period ended Sep- 
tember 10 were $16,567,572, compared 
to $17,941,225 for the same period of 
1937, or 8 per cent under a year ago. 
Sales for the year were 9 per cent below 
1937 figures. 


National Tea Co. sales for four weeks 
ended September 10 totaled $3,875,347, 
compared to $4,486,743 for the same 
period of 1937, or 13.6 per cent under a 
year ago. For the 36 weeks ended Sep- 
tember 10 sales for 1938 showed a de- 
cline of 12.7 per cent from 1937 figures. 


MORE TURKEYS THIS YEAR 


Supply of turkeys this year will be 
about 3.7 per cent larger than in 1937 
and about 6 per cent smaller than in 
1936, the U. S. Bureau of Agricultural 
Economics estimates. Birds are expected 
to be heavier than a year ago because 
of abundant supplies of feed available. 
Early marketings are planned in most 
producing sections. Marketing inten- 
tions of producers indicate that 21.2 per 
cent of the crop will move in October, 
37.5 per cent in November, 29.8 per 
cent in December and 11.5 per cent later. 
Many packers handle turkeys and all 
are influenced by the market movement 
of this seasonal poultry product. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on September 23, 1938. 


Fresh Beef: 








CHICAGO. BOSTON. NEW YORK. PHILA. 

STEERS, Choice’: 

IE 55.50: y cig emg caauete eae SIG.COG@IG.00 8 ncccccccce $17.50@18.50 _.......... 

IL we cna« otwulaah a wena Dene =—=«s_ (= wwktheeuns 17.50@18.50 $18.00@19.50 

gn Ee eee, 16.00@18.00 $18.00@19.00 17.50@18.50 18.00@19.50 

RIE IIL: | <.9-6:0 kc 6-00. occas Gon coe aie 16.00@18.00 18.50@19.50 2 er eae 
STEERS, Good!?: 

BEE TOD hiveecsveceisetesses eee — hed enscese , Lif sere 

ET MS Sivie.vaceaadtnesacinea™ aa ree 14.00@17.00 15.00@18.00 

GOO-TOO The. ... 22... ececcccecees 14.00@ 16.00 15.00@ 18.00 14.00@17.00 15.00@18.00 

PE ME aetcnewe<onsacatworre 14.00@16.00 15.00@18.50 14.00@17.00 =—«§«-_—s_s ccccccccece 
STEERS, Medium? 

IS. 6:0: 0. «5 <iaadtuck pousl otto co! ere eee 12.00@ 14.00 12.00@15.00 

og a eee 12.00@14.00 13.00@15.00 12.00@14.00 12.00@ 15.00 
STEERS, Common (Plain)? 

PE Es keihienee Seaweceeeas 11.00@12.00 11.50@13.00 pik a eer 
COWS (all weights) 

MENNED. d¥is 5h. 5c00k SoA NCR Ee WiEeh Lube 0) viaenditecee- » a Gumbel, 0 aigide wa ee 

CE a:0'y Gara da-avsia 05-denheneeieae 12.00@12.50 11.50@12.00 11.50@12.50 11.50@12.50 

NE <a tneS Netne, cdimne seared tales 11.00@12.00 11.00@11.50 10.50@11.50 10.50@11.50 
eee 10.00@11.00 10.50@11.00 10.00@10.50 10.00@ 10.50 

Fresh Veal and Calf: 
VEAL (all weights) ?: 
MEE .0:0.6:0s02 08sehssbhbeencactee 16.00@17.00 17.00@18.00 16.50@18.00 17.50@18.50 
yep reese 15.00@ 16.00 15.00@17.00 15.00@16.50 16.00@ 17.50 
rrr rere «.++ 14.00@15.00 13.50@15.00 13.00@15.00 14.00@16.00 
Gy GD vn cdwccwnnscinds 12.50@14.00 12.50@13.50 12.00@ 13.00 12.00@ 14.00 
CALF (all weights)?, *: 
REE Cs areckieedsenaemsqnesee eee”  aaicttéee ,detkeemeee) =|. Steseeaees 
SS ec. 13.00@14.00 _............ “6 po 2 Eee 
PED. ‘eubGinddenwseUeneeee hens 11.50@13. bo Lwateeh ave it Seer 
a) eer po) 6 8 eee Te Sk Serres 
Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 
Mn ccn kak awaewkaeaae 15.00@16.00 15.50@ 16.50 15.00@ 16.00 16.50@ 17.50 
MEET BE. iS vevervssseeeceenqaes 15.00@ 16.00 15.00@16.00 14.50@15.50 16.00@17.00 
SE A, $666 6a cores -» 14.50@15.50 14.50@ 15.50 14.00@15.00 15.50@ 16.50 
SPRING LAMB, Good: 
Se Es oc accecceeoes .ees 14.00@15.00 14.50@15.50 14.00@15.00 16.00@16.50 
NI. a. nie weed Sasiva. dace etare 14.00@15.00 =: Does. - 14.00@ 15.00 15.50@ 16.00 
Pe ee re 13.50@14.50 .50@14.5 13.50@14.50 15.00@15.50 
SPRING LAMB, Medium: 
BT WOUMPAD 2 cc cccccccccvcecess 13.00@14.00 13.00@ 14.00 13.00@ 14.00 14.00@ 15.00 
SPRING LAMB, Common (Plain): 
BT WEIRD ccccccccccacecceces 11.50@13.00 11.50@13.00 11.50@12.50 13.00@ 14.00 
MUTTON (Ewe), 70 Ibs. down: 
CE bine ines ecun caneebene.awnis 7.00@ 8.00 7.50@ 8.50 7.00@ 8.00 
Medium .. sa . «« 6.00@ 7.00 6.50@ 7.50 6.00@ 7.00 
Common (plain) 5.50@ 6.00 5.50@ 6.50 lL eee 
Fresh Pork Cuts: 
LOINS: 
Pe Gy ccncaavacwenetene amen 20.50@ 21.50 22.00@ 23. 4 21.00@ 22.50 21.00@23.50 
EL, | obv0'6.¥-se Kambinegae-s ...+ 20.00@21.00 21.50@22.50 21.00@ 22.00 21.00@23.00 
SS Sf Arce rer cer ree 19.50@20.50 20.50@ 21.50 19.50@20.50 20.00@ 22.00 
DE By dvadeniseasqeeine snaweias 15.50@ 16.50 18.00@ 20.00 18.00@19.00 19.00@ 20.00 
SHOULDERS, Skinned, N. Y. Style: 

SBD WR. ccccccvcccccccvsccscecove 14.C0@IB.GO cc cccccecs pT See ee 
PICNICS: 

ee ,. eeebherenccsddadeeseeeees) “eeenondes See = =—Oss«weshewceee 8 =— wh bwareeeic 
BUTTS, Boston Style: 

TE, wceeedh Becsvlicwecvedecuses 17.00@19.00 —siz.. . ws es 19.00@20.50 18.00@20.00 
SPARE RIBS: 

HUahE aheete ..... cv ccccvccsccccce TO 0 Kaweséciwls  SesencaRee seeasnecenn 
TRIMMINGS 

PEE hee. heck dew tbineicnesias 12.00@12.50 Shvbesaces ‘| henedSeans 


VMnecludes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


eago. ‘Includes sides at Boston and Philadelphia. 


2“Skin-on’’ at New York and Chi- 





NEWS OF THE RETAILERS 


Paramount Food Market meat de- 
partment has been opened at 46 N. Mer- 
rick ave., Merrick, L. I., N. Y. 

Harry B. Sackreiter has engaged in 
the meat business at 1937 Porter rd., 
Beverly, Grand Rapids, Mich. 

C. H. McUmber & Son poultry house 
has been remodeled into Allen & Day 
Meat Market at Charlotte, Mich. 

Joseph Granucci has engaged in the 
meat business at 4577 Mission st., San 
Francisco, Cal. 

White House Meat Market has been 
reopened at 2628 Kingsland, Oakland, 
Cal. 


Alexander Marasiti has opened a 
meat market at 527 16th st., Merced, 
Cal. 

Lee’s Thrift Market has moved to 
112 East Market st., Salinas, Cal. 


Clarence View is engaging in the 
meat and grocery business at Indian 
River, Mich. 

J. P. Moore has engaged in the meat 
business at 3953 S. E. Hawthorne blvd., 
Portland, Ore. 

Clifford Norman has opened a meat 
department in the A. & P. store at Leon, 
Ta. 

Adison Metz bought the Betlack meat 
market at Waverly, Minn. 
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EASTERN PACKERS PLAY GOLF 


A profitable and enjoyable meeting of 
the Eastern Meat Packers’ Association 
was held at the Seaview Golf Club, 
Absecon, N. J. on September 16. To 
start off the fall season enthusiastically 
they accepted the invitation of James 
Burt, manager, John J. Felin & Co., 
Inc., branch, Pleasantville, N. J., to 
meet at the Seaview Golf Club. Aftera 
well attended and instructive business 
meeting a buffet lunch was served, fol- 
lowed by a golf tournament during the 
afternoon. Prizes were awarded at din- 
ner in the club house as follows: First 
low gross, 78, B. C. Dickinson, Louis 
Burk, Inc., Philadelphia; Second low 
gross, 82, Frank Weiland, Weiland 
Packing Co., Phoenixville, Pa.; First 
low net, 68, William Medford, Chester 
Packing Co., Chester, Pa.; Second low 
net, 74, H. H. Meyer, H. H. Meyer 
Packing Co., Cincinnati, O. Kickers 
tournament: A. H. Merkle, 74, Merkle, 
Inc., Jamaica, L. I. Consolation prize, 
149, Julian Ulmer, Jacob Ulmer Pack- 
ing Co., Pottsville, Pa. Others in at- 
tendance included Jos. E. Murphy, John 
J. Felin & Co. Inc., Philadelphia; Jos. 
Kurdle, Schluderberg-Kurdle Co., Balti- 
more, Md.; George A. Casey, Wilming- 
ton Provision Co., Wilmington, Del.; 
Howard Firor, Frank M. Firor, Inc., 
New York City; Herbert Rumsey, 
Henry Muhs Co., Passaic, N. J.; H. 
Merkle, jr., Merkle, Inc., Long Island, 
N. Y.; Max Matthes, Wilmington Pro- 
vision Co., Wilmington, Del.; Albert 
Goetze, A. F. Goetze, Inc., Baltimore, 
Md.; Fred M. Tobin, Rochester Packing 
Co., Rochester, N. Y.; Secretary C. B. 
Heinemann, Washington, D. C.; Arthur 
T. Danahy, Danahy Packing Co., Buf- 
falo, N. Y. 


ONE ACRE IN 6 SUBMARGINAL 


Seventy-six million acres of land— 
about one-sixth of all listed as crop land 
—should be withdrawn from cultivation, 
according to an analysis of the land con- 
servation question by Bushrod W. Allin 
in the current yearbook of the Depart- 
ment of Agriculture. Soil specialists 
estimate that about 161 million acres of 
the nation’s 415 million-acre total crop 
land can be cultivated indefinitely with- 
out serious damage from erosion. An- 
other 178 million acres is eroding seri- 
ously, but “can be controlled by practices 
economically feasible.” The 76 million 
acres of submarginal land, says Mr. 
Allin, would be better used for forests, 
grasslands, wildlife or recreation. This 
would not necessarily reduce the nation’s 
total crop land area, for there are about 
108 million acres of land now uncropped 
—mainly pastures, brush, or timber— 
which are superior to the poorest now 
under cultivation. 


BEST FOODS NET PROFIT 


Best Foods, Inc., and _ subsidiaries, 
New York City, reports a net profit for 
the year ended June 30, 1938, of $2,470,- 
518, compared to $1,834,185 for 1937. 
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PACKERS’ CONVENTION 
PROGRAM 


(Continued from page 15.) 


Mr. Albers has been in the retail food 
business since he started as a boy in his 
father’s grocery. Later he went to work 
as a clerk for Schneider Brothers Co. 
When that company was consolidated 
with Kroger Grocery and Baking Co. he 
became a member of the latter firm. He 
was president of the Kroger company 
when he left that organization in 1930 
to become affiliated with the A. Nash 
Co., clothing manufacturers, of which he 
is chairman of the board and continues 
his active interest. 

Mr. Albers organized and opened his 
first super-market in 1933, under the 
name of Albers Super Markets, Inc. 
These markets were rapidly successful. 
Industrial store operators have come 
from all over the country to examine 
the methods employed by Mr. Albers, 
and have been impressed by the many 
unique food merchandising ideas put 
into use. Since 1933 Mr. Albers has 
opened 16 additional markets located in 
Cincinnati, Middletown, O., Hamilton, 
O., and in Kentucky. 


Other Convention Speakers 

Other talks dealing with the retail 
food field are scheduled on the program, 
rounding out a complete discussion on 
all of the latest developments in retail 
meat merchandising. 

As announced previously, other fea- 
tures of the convention program will in- 
clude a discussion on the shifting loca- 
tion of livestock producing areas by 
C. L. Harlan, of the United States De- 
partment of Agriculture; a discussion 
on the need for increased co-operation 
on the part of all units of the livestock 
and meat industry by C. L. Farrington, 
president, National Live Stock Ex- 
change, and several other discussions by 
well-known authorities. 


Other Program Features 


Of special interest for the ladies will 
be the dinner dance and entertainment 
in the Gold Coast Room of the Drake 
Hotel on Monday evening, October 24. 
The annual dinner will be held on Tues- 
day evening October 25, in the grand 
ballroom of the Palmer House. 

The convention program begins with 
the sectional meetings on Friday and 
Saturday, October 21 and 22, when en- 
gineering, scientific, merchandising and 
other topics will be taken up in the in- 
timate round-table style of these meet- 
ings. The regular convention sessions 
are scheduled for October 24 and 25. 
The exhibits run through the whole 5 
days of the meeting, and this year will 
be still more elaborate and interesting. 


MORE POULTRY CANNED 
Poultry canned or used in canning 
during July, 1938, totaled 3,495,526 lbs. 
compared with 3,292,790 lbs. in the same 
raonth a year ago. Nineteen plants re- 
ported in each period. Increase over a 
year ago was 6.16 per cent. 





New Literature 





Low Pressure Refrigerating Units 
(NL 611).—Bulletin No. 95, issued by 
Frick Co., Waynesboro, Pa., describes 
line of about 50 low pressure units pro- 
duced in a wide range of types and 
sizes. Construction features of compres- 
sors, crankshafts, connecting rods, pis- 
tons and other parts are given, together 
with information regarding factory 
tests, refrigerants and finishes in which 
units are supplied. 


Cold Diffusers (NL 607).—Illustrates 
and describes the various types of unit 
coolers manufactured by the company. 
Capacities range from 200 to 11,000 cu. 
ft. per minute and from 1/10 to 35 tons 
of refrigeration.—Carrier Corp. 


Pumps (NL 609).—Bulletin W-318- 
B15 describing and illustrating details 
of construction, and containing interest- 
ing sectional views of an improved two- 
stage centrifugal hot well and conden- 
sate pump. Applications of the pump are 
also described.— Worthington Pump and 
Machinery Corp. 


Indicating, Recording and Controlling 
Instruments (NL 604).—A 64-page 
book which, in addition to being a regu- 
lar listing catalog, presents information 
in a clear, understandable way on the 
company’s latest instrument develop- 
ments. Illustrations tell an interesting 
story of what these instruments are 
doing in processing operations.—C. J. 
Tagliabue Mfg. Co. 


Salt (NL 610).—Cleanliness, solubil- 
ity and flavor of salt have important ef- 
fects on the results secured in the pack- 
inghouse curing cellar. This illustrated 
bulletin discusses the importance of 
these factors and outlines tests for de- 
termining them.—Diamond Crystal Salt 
Co., Ine. 


Wheelbarrows (NL 603). — Catalog 
No. 54 illustrating and describing wheel- 
barrows for every purpose, fertilizer 
carts, two-wheel hand carts and other 
equipment for transporting materials 
and products.—Fairbanks Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 

















CHICAGO MARKET PRICES__ 








WHOLESALE FRESH MEATS 


Carcass Beef 
en 
Prime native steers— Sept. 21, 1938. 
pets keneed teen 18% 
it (eheogeeessats: 174@18% 
ee 19 
Good native steers— 

Pn cinntexktek ead 15% G 16% 
Sl ee Fe 
GE Kdcnccccccaces ou 

Medium steers— 
5) Seer 
DEED avccvcesqpenss 
800-1000 2... ec eee eeee 
Heifers, good, 400-600. . 
ws, 400-600 ....... a 12 
Hind quarters, choice. . we0 23 
Fore quarters, choice..... 14 
Beef Cuts 
Steer loins, prime........ 36 
Steer loins, No. 1....... 
Steer loins, No. 2........ p2 
Steer short loins, prime. . 45 
Steer short loins, No. 1.. 38 
Steer short loins, No. 2.. 33 


Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Cow loins ....... Coveeees 
Cow short loins.......... 
Cow loin ends (hips)..... 
Steer ribs, prime 
Steer ribs, No. 1......... 
Steer ribs, Wh oececeees 
Cow ribs, No. piteia 
Cow ribs, No. 

Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, N 
Steer chucks, 


Cow chucks 
Steer plates . 
Medium plates .......... 
Briskets, No. 1....... 

Steer navel ends.... ‘i 
Cow navel ends.......... 
Fore shanks .......... ° 
Hind shanks ............ 
Strip loins, No. 1, bnis... 
Strip loins, No. 2........ 
Sirloin butts, No. 1...... 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 1... 
Beef tenderloins, No. 2... 





Shoulder clods ........ “ 
Hanging tenderloins ..... 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


Beef Products 
Brains (per =. eo ee deen @7 
Hearts ....... caews @10 
Tongues Rive dikide/ det e®.e¥:0 2 
re 17 
Ox-tail, per Ib. seess @10 


Fresh tripe, plain. 
Fresh tripe, H. C 
Livers 














Choice carcass .......... 17 @18 
tood carcass ... cetnee 16 
Good saddles : — 23 
LO ee @15 
Medium racks ........... @i2 

Veal Products 
a eee 8 
Sweetbreads . ; oe 34 
Se GE a6: 0xnescunwaes @48 

Lamb 
Choice lambs ..... wee 16 
Medium lambs . 15 
Choice saddles . - @19 
Medium saddles . ‘ 18 
Choice fores ... 13 
Medium fores @10 
Lamb fries, per Ib... @31 
Lamb tongues, per Ib... . 16 
Lamb kidneys, per Ib.... 20 
Mutton 

Heavy sheep .. . er 6 


Light sheep ..... 9 
Heavy saddles . want 8 
Light saddles .. ‘ mil 
“ 4 

6 


Heavy fores ... wy 
EARS TECTED coc ccccss 

0 Ee @12 
Mutton loins ......... ee @10 
Mutton stew .......... @ 5 
Sheep tongues, per Ib.. 12% 
Sheep heads, each....... @10 
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Fresh Pork and Pork Products 





+ ad Stee, 8@10 Ibs. av. 22 @28 
PEED. wcvsaneeoceccocce 14 @20 
Skinned shoulders ....... 15 20 
ee 37 40 
| ae 15 20 
PEE DOE cciccecceecee 9 17 
Mente DUCES .ccccccvccce 19 )27 
Boneless nae cellar 

St: DED cvswevenseeee 2 @30 
RS udiiea+ceae sveucdes p10 213 
TD sthabees ebervecees 10 @13 
WOOE BOMOD ccc cece cevss 4% a8 
FR 11 @13 
DEPEND, veccccececees 12 215% 
ae 4 4 » 6 
| mine OP Wii 6 cxeveces 10 p10 

.. Sr 12 213 
Brains SE ee 9 2 9 

err 3 D 6 
oe Br ers 5 10 

i tdakdunceseens ence 7% 10 

Guittertings Sa ay re 5 6 
Clear bellies, 14@16 Ibs.............. 12n 
Clear bellies, 18@20 lbs............... 11%n 
Rib bellies, 25@30 Ibs................ 10% 
DOS DR, BOGE BBs cc ccc ccvcccceses @ 7% 
RS SS ae eee @ 8% 
EE aie cess Kec ees cctasterees g 9% 
TOW! DUtts 2. cccccccccccccccccsvcccces 8 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
a per 





tateeeenceeoenweee @24% 
— yes hams, 14@16 ibs. ° "parchment 
pteesepecteosacsceccos - +26 26% 
Standard reg. hams, 14@16 ibs. x “plain... 20 23% 
Picnics, rh “Ibs., short shank, plain. ...18 19% 
Picnics, 4@8 ee. 4 long shank, plain... St + 
Fancy bacon, 6@8 lbs., parchment pape 
Standard bacon, 6@8 Ibs., plain........ rt Fo 
No. 1 beef sets, smok 
, SEE Bcc cchisecsersseceese 44 45 
CEE Es vcccccctesveneaness 38 39 
Knuckles, 5@O Ibe........sccceseeee 38 39 
Cooked hams, choice, skin on, fatted.... 39 
Cooked hams, choice, skinless, fatted... 43% 
Cooked picnics, skin on, fatted......... 27% 


Cooked picnics, skinned, fatted 


BARRELED PORK AND BEEF 


Clear fat back pork: 
DPM cebccistcassveseccecséeeseed $15.00 


EN 6 debater ew: Da:0 wren ee eas an wewsee 14.2% 
INN dors Sacinclea vet Veawecemeswees 13.75 
EE Bieehadewncvicactdeccwstawweewees 21.50 
DEE cnenckcetvecctcts evetcesecncee 22.00 
Clear atete DOU, BGP PEON ccc cccscseces 15.50 
PE CT ceceebarvesececescicererreseveaese 20.00 
PSR eee 21.00 
VINEGAR PICKLED PRODUCTS 
Peek feet, BOOT, Wh... cccscccccccescccecs $16.00 
65.00 


Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-Ib. bbl... 
Honeycomb tripe, 200-Ib. bb! 2 
Pocket honeycomb tripe, 200-lb. bbl..... cose Gee 


SAUSAGE MATERIALS 


(Packed basis.) 











Regular pork trimmings............... @12% 
Special lean pork trimmings 85%....... 16% 
Extra lean pork trimmings 95%....... 17% 
Pork cheek meat (trimmed)............ 12%@13 
WE ED dcrevevccactouses Bemiaewes 8% 
tn <.56benasdaenemmammed esas’ ¢ 9% 
Native boneless bull meat (heavy)..... 13 
CEE SEED asc ceetcceceveeeisesevesese ll 11% 
WOMGENED GHERD ccccccccescccecesces 11% 
EE sect dawns gehnedesave te ) 9% 
Beef cheeks (trimmed)................-. 9 
Dressed canners, 350 Ibs. and up. evceve 8 8% 
Dressed cutter cows, 400 Ibs. and up.... 8%@ 8% 
Dr. bologna bulls, 600 Ibs. and up.....-. 9% @10 
Pork tongues, canner trim, 8. P......... @15 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib, carton........... @26% 
Country style sausage, fresh in link..... @23% 
Country style sausage, fresh in bulk.. @19% 
Country style sausage, smoked.... @3u4 
Frankfurters, in sheep casings......... @2 
Frankfurters, in hog casings. . 22 
Bologna in beef bungs, choice........... @18% 
Bologna in beef middles, choice... ... < D18%4 
Liver sausage in beef rounds........... @15% 
Liver sausage in hog bungs........... 19 
Smoked liver sausage in hog bungs...... 024% 
Head Cheese 2... ceccccccccscccccccecss 15% 
New England luncheon specialty....... a 2. 
Minced luncheon specialty, choice....... @l 
WE GED occccccavetecvecveeseen 27 
EE 6a is-v o000 320660-60-00ess 17 
EP Cine heGUoe ve seceendecasee vie ween 17 
EE ME wp o6-cnewevectaes deecss 23% 





DRY SAUSAGE 








Cervelat, choice, in hog bungs.......... 40 
TEE GHUOERE 0.0. cc nsadececincesces 21 
ee eee 28% 
ROMANE occ ccccccccccecsceceseeees @21% 
B. ©. salami, Cholce.....ccccccscccccess 87 
Milano, salami, choice in hog bungs..... 36 
B. C. salami, new condition............ 21% 
Frisses, choice, in hog middles......... 34 
Genoa style salami, choice............. 44 
PINE cocccevnsseseseevcesccrcccees 32 
Mortadella, new conditio 21 
a 46 
Italian style hams............ 
VR CD ccccccivccessecees @12% 
Prime steam, cash, Bd. Trade.... 7.8246n 
Prime steam, loose, Bd. Trade.... 7.62%ax 
Refined lard, tierces, f.o.b. Chgo. . 9.75 
Kettle rend., tierces, f.o.b. Chgo.. @10.75 
Leaf, kettle "rendered, tierces, 

f.0.b. GORD cccccesccces a 11.00 
Neutral, tierces, f.o.b. Chicag 10.50 
Shortening, tierces, oS ite a 10.25 


OLEO OIL AND STEARINE 


Extra oleo oil (im tierces).............. @ 9% 
OOS ee ere @ 8% 
PES GED BOUMEINB. 0 cc cecccceccceceese @ 7% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 





Edible tallow, 1% acid..............-. 6% 
Prime packers tallow, 3-4%........... 5%@ 5% 
SE MR BRS eer eee Hs) 
SEEES WEE sevccepccgpeaccccccccses 5 
Choice white grease, = ‘hog Me eew nua as 55 
A-White grease, 4% acid...... 5% 
B-White grease, maximum 5% a 5 5% 
Yellow grease, 16-20 f.f.a.............. 4% 
BS: GS. BP TE Re cccivcccccesscce 4% 
Per lb. 


Prime Edible a | Ra adie ira ata Staining ae 11% 
Prime Burning 
Prime Lard Of inedible 
Extra W. 8. Lard Oil 

Extra Lard Oi 
Extra No 








le ie PE Ge oc 0vccet cece ewonssenes 14% 
| EE a dre 6b. deck awn eh eeeaketaNe 11% 
i... eh. rere re 9 
EE SE I coc cccinvewectcvacecuewews 8% 
ly ibe Fae eee ccbesesereeutdens 8% 
Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt @ 6% 
White deodorized, in bb -- 9 @9% 
pre 9 @9% 
Soap stock, 50% f.f.a. f.o.b. mills...... 1 1% 
Beewene Gi, TD. BAT... cccvccccoeces 5 5% 
Corn oil, in tanks, f.o.b. mills.......... 6%@ 7 
Coconut oil, sellers’ tanks, f.o.b. coast. . @ 2% 
Refined in bbls., f.o.b. Chicago.......... @ 8% 
White domestic vegetable margarine.... @16 
White animal fat margarine, in 1 Ib. 

GED cosa erdovuscavccerercececscsses gi5* 
Puff paste (water churned)............. 12 
Puff paste (milk churned).............. @13 


(Continued on page 50.) 
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BEFORE YOU BUY 








Investigate What These Packers Offer 
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NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE- PROVISIONS 
BUFFALO - - WICHITA 





Philadelphia Scrapple a Specialty 





7 ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 











Let’s Call a Spade, 
a Spade, Gentlemen! 


IF YOU'RE A QUALITY 


JOBBER, serving a quality 

clientele made-up of either 

—w or — outlets . a 

then you owe it to yourself 

MEAT FOOD to investigate the complete 

PRODUCTS line of Tobin Canned Meats, 

Smoked Meats, Sausage 

Products and Fresh 
Trimmed Pork Cuts! 

The meat products bearing 
the Tobin name are the kind 
that sell readily and make 
friends fast ... the kind that 
stay sold and soon become 
fast friends . . . and after all, 
that means good sound busi- 
ness for you, doesn’t it? 

If you like that kind of 
business, contact us immedi- 
ately concerning an exclu- 
sive franchise in your terri- 
tory. 


Address All Inquiries to 






















THE Yobin PACKING CO., INC. 


FT. DODGE, !|OWA 











A Real Business Builder 


O.R.B. 
CANNED HAM 


Imported from Poland 


ECONOMICAL 
FLAVORFUL 


DLISH BON MILD CUR! 
| COOKED HAM | 
os “5 VRAI v t 


PRODUCT OF POLAND 


Pct fing Exclusively Imported by 


J.S. HOFFMAN CO. 


© Mt Peas bon aaneeT 
CHICAGO, ILL. NEW YORK, N. Y. 




















Superior Packing Co. 


Price Quality 


Service 








Chicago St. Paul 











DRESSEP BEEF 
BONELESS BEEF and VEAL 
| Carlots Barrel Lots 











crema cee 











Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 

















roe 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbis., delivered................. $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated.............cccces 6.90 
IN Sinn ks sag oteu'd do Atealen Keene 7.90 
ED cccecepdaavncdsseseaneces 8.25 
Ey + caracéhinitedbedseceeeweaee 8.65 
Dbl. refd. gran. nitrate of soda............. - 8.75 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.0.b. Chicago: 
tt ceabtieseerwrsk<et<stenwniwaes 7.20 
OS FRO aa 9.70 
ora a bir wd nn b.nXenalbne baa cee 10.2 
ME Des ietededecbyecradesctadbecedecuac ne 6. 
Sugar— 
Raw, 96 basis, f.0.b. New Orleans.... @3.00 
Second sugar, 90 basis.................. None 
tandard gran., f.o.b. refiners (2%). @4.60 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., @4.30 
Packers, curing sugar, 
f.o.b. Reserve, La., @4.20 
Dextrose, in car lots, @3.74 





SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 











Domestic rounds, 180 pack........ @.17 
Domestic rounds, 140 pack. @.28 
Export rounds, wide....... vata @.42 
Export rounds, medium... rer @.26 
Export rounds, narrow. @.40 
No. 1 weasands.... @.06 
No. 2 weasands........... @.04 
 ., =r @.11 
ca arene beedeeeee ews coe @.07 
PE MED Sascckecensedavsce @.38 
Middles, select, wide, 2@2% in.... @.45 
Middles, ieee extra wide, 2% in. 
ME (Abn t. 00 $0 ncececeeveone @.85 
Dried bladders: 
SP MI MR a occ cccccceccccceesses -15 
BPR OR, WHER, BNE. occ ccccccccccccscose 65 
8-10 in. wide, flat....... . . 85 
TE ME: Ca escbkecccnsectosvens +25 
Hog casings: 
RSTO, POF BOD PER. «0. ccccccccscccces BF 
Narrow, special, per 100 yds. 


Medium, regular 
English, medium .. 


| 5S ere : 
Rs ccccccnctcvetvcvoers 
Medium prime bungs.................. 
Small prime bungs.................... 
ERE SS 
BOOGIE cscccesccccecccccccescccsce 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 





ES an Jo iwy cd ee unebeeee 16% 18 
DD sntdemens6:0o<nenereeunwe 17 18% 
SE Se tew dre is cdccees oa 20% 
Chili Powder ........ 19% 
Cloves, Amboyna 30 
Madagascar 19% 
Zanzibar .. 22 
bear er. Jamaica 18 
gavesous 14% 
an "Fancy Band 66 
EE MEE ébbnecgaescececccuncas 
B. I. & W. I. Blend 55 
a 7 Flour, Fancy 22 
SESEECEEREREHO DOC ORO OC eee 15 
Natiieg, ney | ee ee 25 
PEE ED Gdbedbcagesivecevctens 21 
B. I. % ee See = 16% 
Paprika, Extra Fancy.............. ae 
PE, GE va cccscscccescece - 26 
Pepina Sweet Red Pepper.......... o 26% 
Pimiexo (220-Ib. bbis.)............. ea 2544 
Pepper, —eeaee ek ees on 26 
i TE Revs canes cvccsess es 2 
~~. Black eas ee ee 9% 10% 
CE PEE wcncecccscvecceos 6% 8% 
EE SEM vec cccccccssese 10 11 
White Java Muntok.............. 10 12 
White Singapore ................ 9% 11% 
WEES FREED ccccccccccccccccce oe 11 


SEEDS AND HERBS ..un0 


for 
Whole. Sausage. 


CE NE ccedcckcddcetececeeee 9 11 
Celery Seed, French................ 17 2 
COD GON cccccccccccccetcccecs 11% 14 
Coriander Morocco Bleached........ 8 on 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Dutch Yellow....... 9% 12 
rere 8 11 
Marjoram, French.................. 18 20% 
Tree 13 16 
Sage. Dalmatian, Fancy............ 8 10 
re 8 9% 





__NEW YORK MARKET PRICES__ 











LIVE CATTLE 


Steers, medium and good............ $10.00@ 10.2 





NL CNEL. 6-0-5. 09. ara. 410'6 04 0 ode eceie-wia 9.25@ 9:60 
I DG. sit 5.9.6. 4.0000, 00 00.00 wae a 8. a 9.00 
CSE aces cecucewenewensenas 5 
Ce, GOD op civewesaceeu baodd> Pe 5.7 
Cows, low cutter and cutter.......... Q 5. 
RRR eet @ 7. 
Bulls, cutter and common............ 4. 75@ 5.75 
Vealers, good and choice............. $ 9.50@12.5 
WORE MID cece teusecceceecs .. 8.50@ ¢ 
Vealers, cull and common............ 6.50@ 8.5 
Calves, good and choice.............. 8.25@ 
I Yh aia ae, aa ai'w bm aha are ice 6.50@ 
CEU, CHUNG. occercescscescacvers 5.00@ 
Hogs, good to choice, 170-195-lb...... $ @ 9.45 
Hogs, good and choice, 143-Ib........ @ 9.25 
Packing sows, 295-300-Ib............. 6.75@ 7.00 
Lambs, spring, good to choice........ $ 8.50@ 8.75 
PG, GQUNUNEE Ss nc vesc ewan dh eeecey 6.00@ 6.50 
GD seccredecsenrebensevsearsesdens 3.50 down 
City Dressed. 
Ghetes, BRGiCe, BOF e es ci seccacccccsus 21 22 
Cee, GREINN, Tees ccccccccvevsvcees 20 @21 
Native, common to fair............... 18 @ly 
Western Dressed Beef. 
Native steers, 600@800 lbs............. @20% 


19 
Native choice yearlings, 440@600 lbs...19 @20 
Good to choice heifers 17 
Good to choice cows 
Common to fair cows. 





PROGMNONOGRA BUTS... ccccccccccceses 
ae. City. 
No. 1 ribs... rere | 26 @28 
No. 2 ribs... ‘ 02a @24 23 @l4 
No. 3 ribs... cosceode Gee 2 22 
aos ween deewed 40 @48 44 @50 
Cs cs-0sekaewaae 30 @40 36 @42 
Ric ccseceaevews 24 @25 @34 
No. 1 hinds and ribs.....22 @24 23 @25 
No. 2 hinds and ribs..... 21 @22 21%@22% 
No. 1 rounds. ek CS @18 18 @19 
ee £ Saeeaeeeres @lj 17 @18 
8 Te ree 16 @16 16 @16% 
BS Wes cccccsces 16 @17 @li 
ae i chek, tee ar dil won @15% @16 
No. 3 chucks............ 14 @15 
City dressed bolognas hig ehh mcd Gita aa a 13 @l14 
Rolls, reg. 6@8 Ibs. av............ ee 25 
Rolls, reg. 4@6 Ibs. av.......... a 20 
Tenderloins, 4@6 Ibs. av.......... ...50 @60 
Tenderloins, 5@6 Ibs. av............... 50 @60 
GROMINOT GIOED ce cccccevececvcvecescece -16 @18 
Dra cs ar cd ds deed ake Pa ealenad eee eek ak 17% @18 
I oni gi ahath a d-e-d ak Sy aasbties acne erate 16%@17% 
COE ociedecvecccccccsscesceeesseses 15% @16 
CI DE, BOON. cos cccccesecsccces 16% @17% 
Spring lambs, good to medium.........1544.@16% 
Spring lambs, medium............ ... 144%@15% 
I IIE iid vs wahoo 9. 6-trw'6: 0:4. delete a bel eie 7 @9 
MID. 6.0 c6nceuseeecesedccesees 5 @7 


DRESSED HOGS 


Hogs, good and poy + (90-140 Ibs., 
head on; leaf fat in).............. $13.50@14.00 


FRESH PORK CUTS 





Pork loins, fresh, Western, 10@12 lbs... @24 
Pork tenderloins, os. ee Aer @37 
Pork tenderloins, frozen................ @33 
Shoulders, Western, 10@13 ae @ljz 
Butts, boneless, Western............... @24 
Butts, regular, Western...........00.. @22 
Hams, Western, fresh, 10@12 lbs. av... @24 
Pienic hams, West. fresh, 6@8 lbs. av. . @16 
Pork trimmings, Oe @20 
Pork trimmings, regular 50% iean...... @15 
Spareribs $6066 e6Sbs CEC ONCE EET CC He @l4 
Regular hams, 8@10 Ibs. av........... 25% @26% 
Regular hams, 10@12 Ibs. av........... 2544 @26% 
Regular hams, 12@14 Ibs. av........... 25% @26% 
Skinned hams, 10@12 Ibs. av............ 26% @27% 
Skinned hams, 12@14 Ibs. av............ 2 $F 
Skinned hams, 16@18 lbs. av........... 26% @27% 
Skinned hams, Baar | Sere 25 26 
Picnics, 4@6 Ibs. av.......... eee t 20 21 
Picnics, 6@8 ibe po enaad o-0& sep eelewe 19 20 
City pickled bellies, Sees TS. AF... 0 21 @22 
Bacon, boneless, Western.......... a 27 
Bacon, boneless, city..... -25 26 
Rollettes, 8@10 Ibs. av. -21 22 
eG Eee @23 
Beef tongue, heavy... Die masta amakte ede @24 








FANCY MEATS 





Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, |. ¢. trimme . 28c a pound 
Sweetbreads, beef ........... 30c a pound 
Sweetbreads, veal ........... . 7c a pair 
EL nave 00x 0 a00 oseeecebee ne 12c a pound 
UNE IND ccccs cccccuccsaaces 4c each 
8 eer rer eT 29¢ a pound 
CEE Bonk ots ek ches ocsnccedesonae l4c a pound 
Beef hanging tenders..............++ 30c a pound 
Lamb fries ......00. Cocedsoceooens - 12ca pair 
' 
BUTCHERS FAT 

Se FOE oc ccccccccccccs: .$ 1.75 per cwt. 
ee er aes 2.50 per cwt. 
EE NE. ce raccevctevostcemeuses 3.50 per ewt. 
Inedible Suet ...... Visesceees eeeeee 98.00 per cwt. 


GREEN CALFSKINS 


5-9 94%4-12% 12%-14 14-18 18 up 


Prime No. 1 veals...14 2.05 2.25 2.30 2.55 
Prime No. 2 veals...13 1.85 2.05 2 10 2. 
Buttermilk No. 1....11 1.75 1.95 S08 <.:- 
Buttermilk No. 2....10 1.60 1.80 1.85 .... 
Branded grubby..... 7 85 1.10 1.15 1.30 
Number 3........ coe @ 85 1.10 1.15 1.30 
Per ton, 
del'd basis 
I BI in cot cc eassetvueecnened $62.50 
BD aosinens¥ sb oaewiudeoueetee 55.00 
Pint ahiine, BERGE occ cccccescccvescvcss siadce aa 
ME coccewoveseccecccoseccoeees 47.50 
Thighs, stedan, Pca tsacebesceuneseg ue 47.50 
Hoofs, white .....cccccccccccsevcsccsssecss 75.00 
black and white striped ee eeeeses cone 40.00 





PRODUCE MARKETS 








BUTTER. 
Chicago. New York. 

Creamery (92 score)..... @ 25% @26% 
Creamery (90-91 scor 23 @23% @25% 
Creamery firsts (8S- 

ee See” 23 @23% 23% @24% 

EGGS. 
Extra firsts . coc ee ee — ccc ccccce 
DRO, BOOED .cccccstisees 3 @ily enn 
Standards ...cccccscccee covccccce @27T% 
LIVE POULTRY 
POW cecess 10 @ 4 12 @2: 
DD Gc ctncseranabaees 14 @li @20 
Broilers ..... cocewoR Gee 13 @16 
Old Roosters .----- 13 @13% @13 
Ducks ... ‘ ....10 @15% @i15 
CEE co csawareeeetns coe a | rere re 
WONGOU cevccesecsqrecss 14 @21 @28 
DRESSED POULTRY. 

Chickens, , Sue. . 174% @19 174%4@19% 
Chickens, 36-47, fresh ook @18% é 
Chickens, 48/up, fresh. .-19%@21 18% @24 
Fowls, 31-47, fresh....... 17% @21 18 @22 

 . kT eee 22 @22% @2% 

60 and up, fresh....... @23% @u 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, September 16: 


——_———Sept.—_—_—__———- 
10. 12. 13. 14. oN 16. 
ileiiie <5 ccd ena 25% 25% 25% 2514 25% 2 
New , ...26% 26% 26% 26% 26% 26 
eee 2 26 26 26% 26% 2 
Philadelphia .......26 26 26 26 26 26 
San Francisco...... 26% 26% 26% 26% 26% Not 
available 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
23 23 2% 2 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1938. 1937. 
Chicago. 5,248,320 6,170,884 234,807,617 182,699,588 
New 
York. 6,215,740 5,984,182 222,381,198 171,318,447 
Boston. 1,157,387 a4 oo 680 60,182,914 60,025,998 
Phila. 966,363 979,723 52,596, 095 51,966,356 


Total.13,587,810 14,169,469 569,967,824 466,010,389 
Cold storage movement (lbs.—Net Wt.): 


- 
23 2 








n Out On hand Same day 

- 15. Sept. 15. Sept. 16. last year. 

Chicago .. 660,888 306,340 84,144,580 34,203,840 
New York. 859,554 204,090 48,375,206 10,936,693 
Boston ... 6,5 25,504 3, 480,358 4,915,170 
Phila. 14,400 12,308 2,327,527 2,548,985 
Total ..1,537,402 608,237 138,327,671 52,604,688 
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BEFORE YOU BUY 


Investigate What These Packers Offer 


Rath . 


from the Land O’€orn 


Sauauaaaawaw~ VPrPrrperererr?,? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL- LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 

















Hunter Packing Company 


East St. Louis, Illinois 
Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. For Clayton P. Lee P.G.Gray Co. 
437 W.13thSt. 38N.Delaware Av. 1108 F.St.S.W. 148 State St. 


»+=SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL eSHORTENING ePORKe HAM 
The WM. SCHLUDERBERG.T. J. KURDLE CO. 


* 


























NEW YORK, N. Y- RICHMOND, VA. 
408 WEST 14thSTREET MAIN OFFICE and PLANT HERMITAGE RD. a 
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Main Office and Packing Plant 


Austin, Minnesota 





















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 
Try a Case Today 


AMPOL, 


: 380 Second Ave., New York, N. Y. 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 























HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1938 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 
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ASSIFIED ADVERTISEMENTS 








Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 








Men Wanted 


Business Opportunities 


Equipment for Sale 








Salesmen, Distributors 
Wanted, salesmen, distributors for 
full or side line. Opportunity to clean 
up on new specialty for sausage plants. 
W-363, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 





Salesmen 


Wanted, salesmen to sell complete line of 
provisions, poultry, carcass and cut meats to 
Metropolitan New York trade on commission 
basis. Give full information regarding experi- 
ence, references and present occupation to 
W-364, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 


Partner in Packinghouse 


Packing company operating for almost 50 
years needs partner with $50,000 American 
currency for enlarging business; great export 
possibilities. Distribution organized through 
the whole country. More than $100,000 Mexi- 
ean currency monthly sales. Own buildings, 
lands, and complete industrial plant with mod- 
ern machinery for producing more than 4,000 
pounds of sausage and 10,000 cans of various 
products daily. No labor troubles. Write to 
Cc. V. Gaedke, P. O. Box 1122, Mexico City, 
Mexico. 





Butcher 


Wanted, experienced butcher on cattle 
and veal, steady work, straight pay. 
Granite State Packing Company, 163 
Hancock Street, Manchester, N. H. 





Experienced Sausagemaker 


Wanted, all-around, experienced sausage- 
maker for quality house located in central New 
York. Must be capable to take complete charge 
of sausage department. Average weekly ton- 
nage 125,000 lbs. First class references re- 
quired. W-367, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 








Position Wanted 








Equipment for Sale 








Meat Baking Ovens 


Revolving type, ideal for baking meat loaf 
and other meats. Size approx. 6 ft. x 4 ft., 
4% ft. high, 8 shelves, capacity 80 loaf pans. 
Bargain price, complete with gas burners, 
$100, new, $50 reconditioned. We have only 
a limited quantity, so act quickly. Federal 
Bake Shops, Inc., 817 Davenport Bank Bldg., 
Davenport, Iowa. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Personnel-Labor Control Man 


At your service, young man, alert, energetic, 
experienced handling help in operating end of 
meat packing business. Will prove invaluable 
to reliable packer needing someone experienced 
handling help and labor, — its related prob- 
lems. Interview will be t your advantage. 
W-362, THD NATIONAL PROVISIONER. 407 
S. Dearborn St., Chicago. 


All-Around Packinghouse Man 


Western Canada, branch manager, 
manager, accountant, credit, 
sistant superintendent, special zing in or, 
ization, efficiency and mechanized account ng. 
Fourteen years in packinghouse business. Age 
37. Seeking better connection. References from 
past and present employers. W-365, THD NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Ill. 





office 
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Working Sausage Foreman 


Now available, high-grade directing and 
working sausa od foreman, with many years’ 
an experience in small and large pack- 

ng plants. Thoroughly familiar with costs 
and expert in handling help. W-366, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il 





Killing Foreman 


All-around practical beef or hog foreman 
skilled in all departments desires to make con- 
nections with reliable packer. Good education 
and can handle men. Best of references. W-357, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 
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Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, werk better, and are 
standard equipment for all grinders. The C.D. 
is the most scientific meat grinding equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, etc. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision 6f The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS. SALES CoO. 
2021 Grace St., Chicago, II. 





Cutters and Mixers 
The following used equipment for sale: 


43-B “Buffalo” Silent Cutter & Motor 
38 “Buffalo” Silent Cutter & Motor 
32 “Buffalo” Silent Cutter & Motor 
1500-b. “Buffalo” Mixer & Motor 
1000-lb. “Buffalo” Mixer & Motor 
Thoroughly overhauled. Guaranteed like 
new. 

FS-350 
THE NATIONAL PROVISIONER 
300 Madison Ave., New York City 





Diamond Hog 
For sale, No. 35 Diamond Hog, semi- 
steel disc, new babbitt bearings, good 
shape for grinding all bones. Spare set 
of knives. Half price of new. J. M. 
Schneider, Limited, Kitchener, Ont., 
Canada. 





Used Bacon Forming Molds 
Eastern packer has 84 Allbright-Nell 
bacon forming molds for sale. Four 
extra separators for each mold. In good 
condition, less than a year old 
6—7% in. x 17 in. x 22 in. 
for 8/10 average bacon. 
31—8 in. x 18 in. x 22 in. 
for 10/12 average bacon. 
24—8% in. x 19 in. x 22 in. 
for 12/14 average bacon. 
Address your offer to 
FS-338 
THE NATIONAL PROVISIONER 
300 Madison Ave., New York City 





Sausage and Rendering Equip. 


1 Dopp Scrapple Kettle, with Mixer, 
made by Sowers Mfg. Co., belt driven, - 
WIE os Sa gialawalonnadiwasSacens $195 


Steam Jacketed Horizontal Open Ren- 
dering Tank, with pipe in center. Suit- 
able for rendering lard. Size, inside 
measurements : 56 in. long, 37 in. wide, " 
i. See ee erry $ 85 


Steam Jacketed Westnontel Open Ren- 
dering Tank, no pipe in center, Suit- 
able for scalding ogs or rendering 
lard. Size, inside measurements: 5 ft. 7 
long, 43 in. wide, 28 in. deep........ $ 75 
Will ship on approval. Six months to pay. 
WILMINGTON PROVISION COMPANY 
Wilmington, Delaware 


os 


— 





Comet Good Rebuilt Equip. 


2- 500 ton gm Curb Presses; 2 Me- 
chanical + ‘©. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed er; 
8 Anderson No. 1 Oil eeeiere with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press: 
1 Hottmann 1000-Ib. twin-sergw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. ~— Rolls; 


2 Jay-Bee Hammer Mills, . 2, No. 3 for 
Cracklings; one 24-in. x 20-in. T- “B" Jef- 
frey Hammer Mill; 1 No. 1 CV & M Hog: 


3 Bartlett & Snow Jacketed Tankage Dryers 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a — lant. 

CONSOLIDATED PRODUCTS CO., Inc. 

14-19 Park Row, New York City 


Plants for Sale 














Packinghouse for Sale 


This packing house showed $35,000 net profit 
in 1936. Modern machinery, equipment and 
fireproof buildings. Splendid Ohio industrial 
city. Old established going business. Must sell 
account _partner’s death. Will sacrifice for 
quick sale. H. A. Greenberger Company, Brok- 
ers, 902-910 Renkert Building, Canton, Ohio. 
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Right 


SAUSAGE 
CASINGS 








EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 











cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 


HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 








Leeds 9 ENGLAND 








THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 
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TYPICAL PAGES FROM 


“PROFITABLE MEAT CUTTING” 


The book that tells how every kind of meat 


should be bought, cut, graded, displayed and 
sold at a profit! 

The authors of “Profitable Meat Cutting” spent 
more than thirty years in the retail meat busi- 
ness and their book is based on facts, not theory. 
Here are some of the subjects discussed in this 
outstanding volume, every one with increased 
profit in mind: 


Cutting Pork Cutting Lamb 
Cutting Veal Cutting Beef 
Standard and Fancy Cuts 
Hotel and Restaurant Cuts 
Boneless Cuts Smoked Meats 
Ready-to-Serve Meats 
Typical pages from “Profitable Meat Cut- 
ting” illustrated above emphasize the thorough- 
ness with which this book handles the subject 
matter discussed. Clear-cut illustrations aid the 
reader to visualize the various operations taken 
up in minute detail in the easily-read text pages. 
Join the thousands who have profited through 
the money making suggestions in “Profitable 
Meat Cutting.” Fill out the coupon below today! 


SEND THE COUPON TODAY! 


THE NATIONAL PROVISIONER, 407 S. Dearborn St., Chicago 


Please enter my order for .........+0+. copies of 
“Profitable Meat Cutting.” | am enclosing $7.50 for each 
copy ordered. 




















ADVERTISERS 


In This Issue of THE NATIONAL PROVISIONER 


If all the companies listed here were to go out of your losses would be terrific. It takes years to build 
business tomorrow the result to you would be dis- up and make available what these firms offer— 
astrous. Substitute sources of equipment, supplies years in the crucible of actual use, prompt delivery, 
and services would have to be sought, and while continuous improvement, and the satisfying of hun- 
they were being found—if they ever could be dreds of customers. Their advertisements offer op- 
found—your operations would be $eriously crippled, portunities to you which you should not overlook. 











Adler Company, The............... 42 Layne & Bowler, Inc...............- 22 
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ANCO TOBIN DEPILATOR USERS 


ALBANY PACKING CO., INC. 
ARMOUR AND COMPANY 

THE P. BRENNAN COMPANY 
COOK PACKING COMPANY 
EMGE & SONS 

ADOLF GOBEL, INC. 

GEO. A. HORMEL & CO. 
ILLINOIS MEAT COMPANY 
KINGAN & CO. 

OSCAR MAYER & CO. 

MILLER AND HART 

JOHN MORRELL & CO. (2) 

THE RATH PACKING COMPANY 
RELIABLE PACKING CO. 
ROCHESTER PACKING CO., INC. 
STEIDL BROS. 

THE TOBIN PACKING CO. 
VALENTINE & COMPANY 

F.G. VOGT & SONS, INC. 


WEILAND PACKING COMPANY, INC. 


WELSH PACKING COMPANY 
WILSON & CO. 


Eastern Office: 


117 Liberty Street 
New York, N. Y. 


NC 





PATENTED 


DEPILATORS 


WILL REDUCE “HARD HAIR PERIOD” WORRIES IN 
23 HOG SLAUGHTERING PLANTS THIS SEASON 


For the users of ANCO Tobin Depilators, the “Heavy Kill” of 
fall and the troubles connected with the hard hair season are things 
of the past. Each operator has found that this new Process and Equip- 
ment have completely solved his Dehairing problems by removing all 
hair roots and stubble, regardless of the size of hog or time of year. 
He has eliminated all shavers and singers, who heretofore did noth- 
ing more than shave or burn off the protruding hair flush with the 
surface of the skin. 

Our sales engineers are prepared to show you why the ANCO 
Tobin Depilator is the most outstanding and beneficial development 
for the pork packing industry today. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, Western Office: 


111 Sutter Street 
San Franciscu, Calif. 


Chicago, IIl. 








Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface— metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


Ports wets. . .. hard-working . . . richly soapy... 








